








GRILLED BAVETTE STEAK
WITH THYME BUTTER by Christopher Lee

Bavette is a juicy, flavorful cut of beef not commonly seen on American tables.
Taken from underneath the fat cap of the whole rib, it is casually called “flap”
by butchers. Bavette cooks tremendously well and accepts sauces happily, whether

a reduction sauce with red wine or a simple maitre d’hotel butter. Cooked

medium-rare, the steak has a deep flavor, drawn out by the earthy, herby butter,
that is a peg‘éct match for both southern reds qf this month’s Club Rouge selection.
If you have difficulty locating bavette, skirt and hanger steak are both great

alternatives; flank steak is too lean for this preparation. Rib eye steak with or

without the bone, though a bit more expensive, is another wonderful choice.

4 ounces best-quality,
lightly salted butter

1'/2 teaspoons

black peppercorns,
preferably Tellicherry,
coarsely cracked with
a mortar and pestle

Y4 teaspoon chopped garlic

12 tablespoons fresh thyme
leaves, stripped from
stem, coarsely chopped

Optional: 1 tablespoon beef
marrow, finely chopped

4 six-ounce bavette steaks,
each 1% to 2 inches thick

12 ounces grapeseed
or olive oil
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Allow butter to soften at room temperature

in a mixing bowl until pliable. When soft, add
peppercorns, chopped garlic, and thyme and
blend well. If using, add beef marrow. With a
spatula, spread butter onto a piece of plastic wrap
and shape into a log about 5 inches long. Roll
butter into an even 1"2-inch-diameter log, and
twist the ends of the plastic to tighten around
butter. Chill for 3 hours in refrigerator. When
firm, cut into ¥s-inch slices. Place pieces side

by side on a parchment-lined plate and put in
refrigerator. If you have two layers of butter slices,
separate with a piece of parchment.

Brush steaks lightly with oil. Grill over
medium-hot fire to medium rare (125° F internal
temperature), turning every 2 minutes for even
cooking, 1o—12 minutes total cooking time,
depending on thickness. Remove steaks to side
grill to rest for 1 minute. Arrange steaks on a
warm serving platter, place a piece or two of
thyme butter on top of each steak, and serve
immediately. Makes 4 servings

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.



