
Steak with Sherry Cream Sauce and Asparagus


Ingredients


2 lbs NY strip

2 thyme sprigs

Salt and pepper

8 potatoes

1 c Cream

1 cup milk

1/2 stick butter

2 c Mushrooms

1 clove garlic

1 sprig thyme 

2 c heavy cream

1 c Parmesan 

1 bunch Asparagus

2 tbs olive oil 

2 tbs pizza seasoning

 


Preparation


1. Place a medium pot of water to boil

2. Add cut potatoes in 1 inch pieces once boiling, keep in 

water until soft 

3. Drain potatoes and set aside 

4. Preheat oven to 350 degrees Fahrenheit 

5. Rub steaks with salt and pepper, then sprinkle thyme in 

skillet 

6. Sear the steaks for 2 minutes each side, then remove 

from heat and place on baking sheet, place in oven

7. In same skillet as the steaks add butter, garlic and 

mushrooms

8. Sauté until mushrooms are soft Add cream and stir

9. Place asparagus on baking sheet and pour oil over, 

then sprinkle with pizza seasoning, place in oven

10. Add cheese and mix in until creamy

11. Place potatoes in mixer and mash until chunky, then 

add cream, milk, and butter 

12. Add a dash of salt and pepper into the potatoes and 

continue to whip until smooth

13. Plate and serve


