
Steak with Friends: At Home, with Rick 
Tramonto

 Free Ebooks
 Rick Tramonto

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/qBrxe/Steak-with-Friends-At-Home-with-Rick-Tramonto
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/qBrxe/Steak-with-Friends-At-Home-with-Rick-Tramonto
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/qBrxe/Steak-with-Friends-At-Home-with-Rick-Tramonto
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/qBrxe/Steak-with-Friends-At-Home-with-Rick-Tramonto
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/qBrxe/Steak-with-Friends-At-Home-with-Rick-Tramonto


With Steak with Friends, celebrated chef and noted cookbook author Rick Tramonto personally
invites readers into his home to share a dazzling array of 150 steak and seafood recipes with all
the trimmings.In this cookbook, Rick places special emphasis on choosing and preparing
steaks, and provides beef and temperature charts, drink recipes, and even suggestions for what
music to play while you cook. These sophisticated yet simple-to-prepare recipes show home
cooks how to reproduce the flavors and great steakhouse food from Rick's steak and seafood
restaurants in the Chicago area.With recipes geared toward home chefs in an easy-to-read
format and accented with warm photography of Rick and his family, Steak with Friends is for
anyone who loves grilling or cooking at home with friends and family. 
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Thank you, Jane. Thanks, too, to Lisa Thornton for her help with the manuscript and keeping
track of the original recipes. And again, thanks to Laura, who is a pretty cool daughter and who
has always supported her mom.—MARY GOODBODYINTRODUCTIONThe title of this book
says it all: This is about eating steak dinners with good friends and enjoying all that implies. To
me, this means delicious yet casual dinners at home. It means cooking with the season, making
note of what is best in the gardens and orchards at any given time, and cooking up a storm with
those ingredients. It means gathering around the grill to cook a big, juicy steak or another
mouthwatering, finger-lickin’, great-tasting meat, fish, or vegetable. It means sitting down at the
kitchen table to sample food laid out on big platters. It means encouraging everyone who wants
to help to chop this, stir that, set the table, or open the wine.Most of all it means sharing relaxed
time, good stories, great music, home-cooked food, and laughter with our friends and our
families. It means living life as it should be celebrated.But there is more. The name also means
getting to know and cooking those foods that are, for lack of a better word, “friends” with steak.
Steak and potatoes, steak and salad, steak and squash, steak and green beans, steak and
oysters. I have scores of recipes that work beautifully for every steak or beef dinner you might
want to cook. You might be more in the mood for burgers than prime rib, but take my word for it:
The creamed spinach on page 239, the shell bean ragout on page 249, or the battered onion
rings on page 236 will taste amazing with both—or any of the other beef dishes on these pages.I
view this book somewhat similarly to how I understand an a la carte menu. The recipes here are
best if they are mixed and matched according to your tastes and prejudices. You may prefer
chicken to steak; I have recipes for chicken. You may be hankering for a big, juicy porterhouse;
look no further than page 137. You may want to make a soup as the first course for a steak
dinner but don’t know what would work best. Turn to Chapter 4 on page 69 for soup recipes. You
may be cooking dinner for folks who claim they are “steak and potato eaters, through and
through.” You’re in the right place!As I say in the introduction to Chapter 11, which is where you
find a glorious array of side dishes, I am very happy making entire meals from sides. If you feel
like doing so, go for it. Nothing would make me happier than hearing from you about how much
you and yours liked the roasted beets on page 242 or the macaroni and cheese on page 234.
Prefer salads? Try the garbage salad (yes, you read that right!) on page 51, the Lyonnaise salad
on page 60, or the peanut noodle salad on page 66.ENTERTAINING, TRAMONTO STYLEMy
wife Eileen and I entertain at least once a month and more often in the summertime at home
near the city of Chicago. We are fortunate to live in a quiet, pretty setting, with a large patio that
looks over a small pond. We like to liven the place up with a group of friends from church on
Sundays or our three sons and their friends from the neighborhood. We play music as we cook,
we swap ideas and stories. In short, we have fun. We anticipate the meal but we love the
process just as much. In our family, when it’s time to start cooking someone invariably will say
that it’s time “to put the water on.” Even my kids know that when you cook, there’s nearly always
something that requires boiled water and so it’s an apt turn of phrase. And one we all “get.”I like
to grill when I entertain and think nothing of firing up a grill all year long, despite the fact that I live



outside Chicago where the weather is far from balmy in January and February. I find that a hot
grill is a cool place for a party to catch fire. People just naturally gravitate to the grill as I cook,
and I am more than happy for the company. I am also happy to hand the tongs and a spatula to a
friend or my wife who can help me watch closely as the meat sizzles and browns.The party
usually starts in our kitchen and no doubt you have experienced what I have: The best parties
begin and end in the kitchen. Eileen and I have a kitchen island lined with stools and it is here
that our guests enjoy a glass of wine along with cold or hot appetizers. These, described in
Chapters 1 and 2, set the mood for the evening’s festivities. They should be tempting enough to
get everyone excited and keep them happy until the main event, but should never overshadow it.
And yet again, as I said about sides, you could easily make a meal of these. If that’s what you
want to do, far be it from me to dissuade you!Most of the cold appetizers and a few of the hot
ones can be served family style, on platters and in bowls. This is how I like to serve when I
entertain at home. Everyone can sample as much as they want, when they want.Once the party
gets underway, I fire up the grill. When the fire is hot, I head outside with the food to cook, and
without fail, nearly everyone follows. I have three grills: a large gas grill with two tanks that is big
enough for whole pigs, whole fish, large cuts of meat, and multiple steaks; a smaller gas grill that
I use for simple grilling tasks; and a charcoal grill that I light when I want the unmistakable and
irreplaceable flavor that charcoal imparts to food. I usually use one of the three when I entertain
at home, although some dishes are cooked entirely in the oven or on the stovetop.Once the food
is cooked, we might eat outside on the patio or we might head back inside the house to eat
around the kitchen table or island. Dessert is often eaten while some helpful souls put the food
away and clean up.As Eileen and I prepare for the dinner party or cookout, we listen to music.
When the guests arrive, I keep the music going, although I might tone down the volume. I have
speakers all over the house and on the patio. As you will see when you read the “Music Box” at
the beginning of most chapters, my tastes are eclectic. I love just about any kind of music and
have found it keeps a dinner party alive, moving, and festive. The music boxes suggest music
from artists as varied as Bach, Sarah Kelly, Led Zeppelin, and Frank Sinatra. And I would like to
assure you here and now that Pink Floyd is always appropriate—regardless of what you are
cooking or who your guests are!WHY STEAK?I am well aware that you may want to cook
something other than steak when you entertain or have dinner with your family. I often do, too.
But I chose steak as the centerpiece of this book not only because it’s one of my favorites, but
for many Americans it represents the ultimate luxury. Great steaks also are hallmarks of
Chicago, the city I call home and that figures predominantly in many of the photographs on these
pages. Steak is expensive, no doubt about it, and therefore is an indulgence we never enjoy
lightly. Knowing how to cook a steak perfectly is important. If you overcook it, there is no going
back. You are stuck with gray, dry meat. And so, on these pages, you will learn how to be a
confident cook when you decide to splurge on steak.Steak also is a metaphor for great
American food. In her eminently entertaining and well-researched book, Raising Steaks, Betty
Fussell writes about America’s love affair and history with beef. “The beefsteak is American,”



wrote William Allen White in 1923 in The Nation, says Fussell. “It’s not regional,” he wrote, but is
“the same on every American table” from Seattle to Palm Beach.This is true today. And literally
so, as beef suppliers prefer cattle that is raised under uniform conditions and fed a diet rich in
corn that gives the meat its flavor and texture. Good beef is marbled with creamy fat and, as I
explain in more detail in Chapter 6, Steak on a Plate, must be for the juiciness and lush flavor we
associate with steak.Beef has a powerful history in my adopted hometown of Chicago, where
the Union Stock Yards opened shortly after the Civil War as part of a plan to build a centralized
stockyard on more than three hundred acres of swampland on the outskirts of the city. Fussell
discusses how this move coincided with the invention of refrigerated rail cars and thus fed the
public’s desire for a beloved commodity that now could be delivered anywhere in the nation with
relative speed and without spoiling. Before long the stockyard was run by the Beef Trust made
up of five slaughterhouses, says Fussell: Armour, Hammond, Swift, Morris, and Cudahy. This
meant that by 1900, Chicago controlled 90 percent of the cattle market in America. The
stockyards are no longer part of our city’s landscape, but the memory lingers and so we, here in
the Second City, think of our steaks as something special.As Fussell also points out, beef is the
one meat Americans eat nearly raw. We love our steaks charred on the outside and pink and
juicy—dare I say bloody?—on the inside. This gives it an almost primal character that is very
American and hearkens back to the time when the West was settled by people who had to shoot
their dinner and cook it over open fires. It takes us back to the days of cattle drives when hungry
cowboys chowed down at the end of the day on char-cooked meat.We Americans like big
things: big cars, big houses, tall buildings, wide open spaces, never-ending skies, broad grins,
and hearty belly laughs. We also like our steaks gigantic and thick. Today’s steakhouses boast
that they serve steaks that barely fit on the plate, they are so enormous. The professional cooks
who grill steaks at restaurants over searingly hot fires, often raging at 900°F, are considered
“macho.” It’s not a job for sissies. Grilling steak is for men, we joke—although there are plenty of
women who do the job as well.In reality, very few of us can eat a whole steakhouse steak and
thankfully today we can carry it home to eat later. When I cook at home, I serve large steaks but
usually I slice and serve them on platters so that my guests can take what they want.I don’t
expect you to serve only steak. The book has recipes for beef classics such as beef Wellington
on page 144 and meat loaf on page 158. I have recipes for fish and others for lamb and pork and
poultry.There’s something for everyone here. While I hope you like the food as much as I do—
and as much as my family and friends do—mostly I hope that these recipes will inspire you to
invite your loved ones to your kitchen to enjoy steak, friends, and family.There’s nothing better!
God bless and bon appétit!COLD APPETIZERSWhat I like most about the recipes in this
chapter is that they all are about relaxed celebrations. Most can be shared, served on a big
platter so that everyone can graze, pick, and choose what and how much they want to eat. Many
are made from the best produce of the season, available from farmers’ markets or your own
backyard garden. These appetizers are perfect for accompanying a cold beer, glass of wine,
iced tea, or one of those stylish cocktails everyone is so crazy about.When I have people over,



after an hour or so of appetizers, I fire up the grill or head to the kitchen to make the steaks or
whatever food I am cooking that evening, and most people drift toward the action of the grill or
stove. This is the second phase of any party, followed soon after with the main meal, when we sit
down, give thanks to God, and enjoy what’s on our plates and discuss what’s on our minds. But
without the very first part of the evening—when we casually and happily share cold appetizers—
the rest of the meal would never be as festive or successful. it’s a natural progression, a train of
good eats and conversation that first leaves the station with these delights, gaining speed as it
moves through the party.I thought long and hard about what recipes to include here—just as I
did for every chapter in the book—and kept coming back to the sharing characteristics of the
dishes. I also relied on my own affection for “surf and turf.” Ever since I first discovered the
marriage of seafood and beef as an eighteen-year-old line cook at the Scotch ’n Sirloin
steakhouse in Rochester, New York—where I learned how to broil steaks—I have been an
enthusiastic fan of pairing seafood and good beef. I have even been known to stop at a sushi
restaurant for a few bites before going on to a steak house and often serve homemade sushi at
home before a steak dinner. This explains why I have included tuna rolls, spicy shrimp in lettuce,
and the hamachi sashimi. All are perfect before a steak meal.I also like to start off a steak dinner
with another meat, as evidenced by the charcuterie plate and the steak tartare. if you prefer
appetizers with no seafood or meat, try the beets. I have never put out platters of these and had
a single leftover!For cold appetizers, I like cool, easy music and so turn on:BILLY JOEL | ELTON
JOHN | THE DOORS | BRUCE SPRINGSTEEN | STING | THE GOO GOO DOLLS | THE
ALLMAN BROTHERSAND MY GOD SHALL SUPPLY ALL YOUR NEED ACCORDING TO HIS
RICHES BY GLORY IN CHRIST JESUS.—PHILIPPIANS 4:19STEAK TARTARE WITH VIOLET
MUSTARDSteak tartare, a full-flavored dish made from raw beef, is very often associated with
stylish Parisian bistros of the last century, but it goes well beyond nostalgia. it’s a spectacular
starter and one that your most carnivorous friends will love. But before you make it, make sure
your relationship with your butcher is good. Since you will be serving raw meat, you must be
certain that you buy the freshest, highest quality prime meat possible.Steak tartare got its name
from the Tatars—sometimes erroneously called Tartars—who, legend has it, ate their meat raw
because it took too long to dismount their horses and build a fire when they were racing across
the steppes. The name applies to many groups of both Turkic and Mongolian descent who
migrated to Europe from Asia centuries ago. SERVES 41 tablespoon violet mustard (see Note)
or Dijon mustard3 oil-packed anchovy fillets, minced2 teaspoons brined capers, drained, rinsed,
and chopped3 large egg yolks¾ pound prime beef tenderloin, finely diced, covered, and
refrigerated2 tablespoons finely chopped red onion2 tablespoons finely chopped fresh flat-leaf
parsley1 tablespoon extra-virgin olive oil1 teaspoon finely minced jalapeño pepper4 dashes of
Worcestershire sauceKosher salt and freshly ground black pepper12 to 18 thin slices
toastedFrench baguette or briocheIn a chilled mixing bowl, mix the mustard, anchovies, and
capers. With a fork or the back of a spoon, mash until evenly combined. Mix in the egg yolks.
With a rubber spatula, fold in the beef, onion, parsley, olive oil, jala-peño, and Worcestershire.



When thoroughly mixed, season well with salt and pepperServe the tartare spread on the
toasted bread or alongside the bread. For a more impressive presentation, use a scoop to form
small quenelles of the tartare. Put one quenelle on each of 6 small, chilled plates and serve with
the toasts.Note Violet mustard, or moutarde violette, has been enjoyed in French grape-growing
regions for centuries. It is made each autumn by blending freshly pressed red grape juice with
just ground mustard seed. The name refers to the color, not the flavor.Must-Haves for the
BarBELOW ARE TWO LISTS OF THE ESSENTIALS needed for any great home bar. There are
a number of stylish kits of bar equipment available so that you can select a combination that
most appeals to you. Or you can pick and chose the equipment as you like.When it comes to the
liquor that are must-haves, you need a sense of adventure. Liquor almost never goes bad, so it
is great to take the occasional risk on some never-before-tried spirit—especially if the bottle is
cool looking or the liquor is an exotic color.EQUIPMENTSHAKER: Purists like the clear pint
glass combined with the large metal tumbler, but the shakers that have a lid with a built-in
strainer negate the need for a Hawthorn strainer.HAWTHORN STRAINER: A handled strainer
with a coiled wire spring around its circumference that allows the strainer to fit neatly on top of a
cocktail shaker.JIGGER: This is a bar measuring cup, usually with both 1-ounce and 1 ½-ounce
measurements.LONG-HANDLED BAR SPOONCHANNEL KNIFE: This citrus reamer is critical
for making long twists of lemon or orange peel.CORKSCREW: Your choice. Keep more than one
on hand and make sure you are comfortable using them.HANDHELD CITRUS JUICER: This
looks something like a large, round garlic press, or a bowl with a fluted bulge in the
middle.MUDDLER: This tool allows you to crush mint leaves and other ingredients in the bottom
of a glass. It is usually made of wood and looks like a small club.LIQUOR AND MIXERSWhiskey
(both Scotch and bourbon)BrandyGinLight and dark rumTriple secSweet and dry
vermouthVodkaTequilaNew Zealand Sauvignon BlancBual Madeira (This dark, sweet Madeira
lasts forever when opened, tastes great with dessert, and is useful for cooking.)Angostura bitters
(experiment with other flavors of bitters)Fresh lemons, limes, and orangesOlives (lots of large
olives filled with all sort of fancy things such as onions, cheese, and cherry peppers)Sparkling
mineral water and tonicIce (You can never have too much.)OYSTERS ON THE HALF SHELL
WITH POMEGRANATE MIGNONETTEOysters on the half shell are very often served with a
traditional mignonette of red wine and shallots; l’ve tweaked it by using pomegranate juice
instead of red wine. it is acidic enough to work, with the same flavor profile—just a little bit
cooler! Nowadays, it’s not hard to find pomegranate juice and so this twist on convention should
be easy to do at home. SERVES 4POMEGRANATE MIGNONETTE1 cup rice wine vinegar1 cup
fresh or store-bought pomegranate juice1 large shallot, minced1 tablespoon cracked black
peppercorns1 ½ teaspoons sugar1 ½ teaspoons freshly squeezed lime juice1 teaspoon freshly
grated gingerOYSTERS24 fresh, shucked oystersOyster liquor reserved1 large lemon, cut into 6
wedges, for garnishTo make the mignonette: in a small bowl, mix together all of the ingredients.
Stir in enough of the liquor from the oysters to flavor it nicely. Discard any remaining liquor. Cover
and chill for at least 1 hour or up to 24 hours to allow the flavors to come together.To serve the



oysters: Fill 4 shallow serving bowls with crushed ice. Arrange the shucked oysters on their half
shells on the ice. Garnish each serving with lemon wedges and serve a spoonful of the
mignonette on the side.So Many Oysters to Choose From!I LIKE ALL OYSTERS and suggest
you try as many different kinds as you can. The most important thing when selecting them is that
they be fresh. If you’re on or near the East Coast, look for Blue Point, Chesapeake, Kent Island,
or Wellfleet oysters. If you are on the other side of the country, try Hama Hama, Tomales Bay,
Hog Island, or 30 Olympia oysters. The last are very small and are found almost exclusively on
the West Coast.How to Shuck OystersRINSE the oysters under cool, running water. Use a stiff
brush to clean the shells.HOLD the oysters over a bowl while opening them to catch the liquor
that will spill from the shells. Grasp an oyster in a kitchen towel or clean thick glove with the
flatter side facing up. Locate the seam near the hinge and use the oyster knife like a key to
“unlock” the shells with a twist. Separate the top and bottom shells by working along the seam
with the flat of the knife. Take care to hold the knife as level as you can.RUN the sharpest part of
the blade between the muscle and upper shell to sever the cord that binds them. Unhinge and
discard the top shell. Sever the cord on the lower shell so that the oyster meat is completely
detached from the shell. Using care, set the shucked oyster on a bed of ice to serve. When all
the oysters are shucked, discard the liquor, add it to fish stock, or set aside for another
use.ROASTED BEETS WITH BURRATA CHEESE AND WALNUTSI am totally enthralled by
beets. Lately, I have cooked more of them at home than ever before, and don’t think I will ever
stop doing so, especially when they are young, fresh, sweet, and very recently dug. Look for
them in farmers’ markets and when you see ’em, buy ’em! Now that I have mastered an easy
technique for oven roasting beets, I have them on hand in the refrigerator most of the time and
use them in salads, sandwiches, and even heat them up to serve warm with a little butter. I love
them with any kind of soft, white cheese: feta, goat cheese, burrata. if you have never tried
burrata, this is a good place to start. it is one of the best fresh cheeses you will ever taste, made
from the creamy remnants of mozzarella and lusciously smooth and rich. But if you can’t find it,
substitute handmade bufala mozzarella or another high-quality mozzarella. SERVES
4BEETSAbout 3 cups kosher salt, for baking8 baby red beets, washed and trimmed but not
peeled8 baby yellow beets, washed and trimmed but not peeled8 baby candy-striped beets,
washed and trimmed but not peeled4 tablespoons olive oil1 teaspoon freshly ground black
pepper2 bunches watercress, gently torn½ cup toasted chopped walnut piecesWALNUT
VINAIGRETTE¼ cup walnut oil2 tablespoons sherry vinegar1 teaspoon finely grated orange
zest1 tablespoon freshly squeezed orange juice1 ½ teaspoons honey1 tablespoon minced
shallot1 teaspoon chopped fresh thymeKosher salt and cracked black pepper2 (4-ounce) balls
burrata cheese, quarteredSea saltExtra-virgin olive oil, for drizzlingTo roast the beets: Preheat
the oven to 350°F. Spread all but 1 tablespoon of the salt over the bottom of a shallow roasting
pan or jelly roll pan.In a large bowl, toss the red, yellow, and candy-striped beets with the
reserved 1 tablespoon salt, 3 tablespoons of the olive oil, and the pepper until coated.Spread a
large sheet of aluminum foil on a work surface and place the beets in the center. Fold the foil



around the beets to make a neat package and then place the package on top of the salt. You
might find it easier to make two packets rather than one. Roast the beets for about 45 minutes,
or until tender. Let the beets cool in the foil; this will make them easier to peel.When cool enough
to handle, peel the beets (the skins should slip right off). Cut into halves, quarters, or slices so
that they are all about the same size. Combine the beets, watercress, and ¼ cup of the walnuts
in a mixing bowl and toss to mix.To make the vinaigrette: in a small bowl, whisk together the
walnut oil, vinegar, orange zest and juice, honey, shallot, and thyme. Season to taste with salt
and pepper.Drizzle the dressing over the beets and toss gently. Season to taste with salt and
pepper.Arrange 2 pieces of burrata near the outside of each chilled plate and spoon the beets
and watercress over and around the cheese. Sprinkle the remaining ¼ cup walnuts on top, finish
with sea salt and a little olive oil, and serve.HAMACHI SASHIMI WITH PINEAPPLE
BUBBLESWhen you start with really great fish, you will be as crazy about this appetizer as I am.
The fatty hamachi is amazing with the fresh, mildly acidic pineapple. Once you have these two
ingredients in tow, you are halfway there. I also use shiro miso, which is white miso and found in
most Asian markets. Hamachi is far easier to find nowadays than it used to be, but if you must,
substitute any good, fresh tuna or salmon. Hamachi is young yellowtail, also called amberjack,
and is not tuna. SERVES 41 skinned hamachi fillet, 12 to 14 ounces1 (12-ounce) can sweetened
pineapple juice1 cup chopped fresh pineapple¼ cup shiro (white) miso2 teaspoons rice wine
vinegar1 teaspoon soy lecithin granules (see Note)1 teaspoon fleur de sel or other good-quality
sea saltFreshly ground black pepper1 tablespoon extra-virgin olive oil2 whole shiso leaves1
tablespoon chopped fresh chives1 tablespoon chopped fresh mint1 tablespoon chopped fresh
basilGrated zest of 1 lemonRed Chili Oil (page 182), for garnishWith a very sharp knife, slice the
hamachi on the diagonal into 12 thin pieces (about 1 ounce each). Refrigerate until needed, or
for up to 3 hours.In a saucepan, bring the pineapple juice and chopped pineapple to a simmer
over medium heat. Simmer, stirring constantly, for about 10 minutes, or until the pineapple
begins to break down. With an immersion blender, puree the pineapple mixture until smooth.
Alternatively, puree in a blender or food processor.Whisk in the miso, puree again, and add the
vinegar and lecithin. Bring the mixture back to a simmer, cover to keep warm, and set aside.Lay
3 hamachi slices each on 4 serving plates or arrange on a platter. Season with salt and pepper
and drizzle with the olive oil.With the immersion blender, buzz the pineapple-miso until very
frothy. Spoon the frothy, bubbly pineapple mixture over the hamachi and garnish with the whole
shiso leaves. Sprinkle with the chives, mint, basil, and lemon zest, drizzle with chili oil, and
garnish with shiso leaves. Serve immediately.Note Soy lecithin helps stabilize the pineapple
emulsion. Granules are easy to find in natural food stores and some supermarkets and are
perfectly natural.A party pitcherTHE MOJITO HAS BECOME THE DRINK OF CHOICE for many
summer parties. Not only does it taste great, it can be made in a pitcher and is so easy to serve.
Like most classic cocktails, its beauty and popularity come from its very simplicity. The gentle
kick of white rum balanced with the sweet-and-sour combo of sugar and fresh lime and the fresh
flavor of mint makes it a drink that is hard to “stop at just one.”I suggest you mix up a batch in a



pitcher. When you get a request for a mojito, squeeze a lime wedge over ice in a stylish rocks
glass, drop the wedge in the glass along with a few fresh mint leaves, and then fill it two-thirds of
the way with the mojito. Top it off with club soda. Party on!PITCHER OF MOJITOSMAKES 10
SERVINGS15 ounces (2 cups minus 2 tablespoons) white rum10 ounces (1 ¼ cups) freshly
squeezed lime juice (from 5 to 7 limes)10 ounces (1 ¼ cups) Mint simpleSyrup (recipe follows)In
a large pitcher, stir together the rum, lime juice, and syrup. Serve at once or refrigerate until
needed. Do not add ice to the pitcher.MINT SIMPLE SYRUPMAKES ABOUT 1 CUP2 cups
sugar2 cups waterAbout 25 fresh mint leavesIn a saucepan, mix together the sugar and water
and heat over medium-high heat. Let the syrup cook for a few minutes or until the sugar
dissolves and the syrup looks clear. This will be about the time it takes for the syrup to begin to
bubble.Remove from the heat and add the mint leaves. cover and set aside for about 10 minutes
so that the mint can infuse the syrup. Strain the syrup and use immediately or refrigerate in a
lidded container for up to 1 week.SALMON PASTRAMI WITH CUCUMBER-DILL SALADSalmon
pastrami? Why not! Typically, pastrami is made from corned and smoked beef, cured with
peppercorns, coriander, and other seasonings—and I love it, especially when I buy it from a
great Jewish deli. I cure salmon using the same spices, although I don’t smoke it. if you have a
home smoker, you might want to smoke the fish. But if not, make it as I describe here and you
will love every mouthful. I cure a fairly large salmon fillet because it’s inefficient to cure a smaller
piece. You may not use it all but it will keep in the refrigerator for about five days and you will no
doubt find many uses for it, as an addition to salads, in sandwiches, and for midnight snacks! I
have also cured salmon with bourbon, sugar, and orange juice. The salmon pastrami and the
cucumber salad are very friendly with each other and with steak. Enjoy a feast! SERVES
4SALMON¾ cup kosher salt½ cup sugar1 skinless salmon fillet, about 3 pounds1 bunch
cilantro, chopped1 bunch fresh flat-leaf parsley, chopped3 shallots, chopped1 tablespoon
grated orange zest¼ cup coriander seeds, toasted and roughly crackedA cup black
peppercorns, toasted and roughly cracked½ cup blackstrap molassesCUCUMBER-DILL
SALAD1 cucumber, peeled, seeded, and cut into ½-inch dice½ cup sour cream1 tablespoon
chopped fresh dill1 tablespoon chopped fresh flat-leaf parsley1 teaspoon freshly squeezed
lemon juiceKosher salt and cracked black pepperTo prepare the salmon: Mix together the salt
and sugar. Lay a piece of plastic wrap large enough to easily wrap around the salmon on a work
surface. Lay the fillet in the center and pack the salt and sugar evenly on the top, bottom, and
sides.In a small bowl, toss together the cilantro, parsley, shallots, and orange zest and then
spread over the salt and sugar, pressing to pack securely.Wrap the salmon in the plastic wrap
and put in a shallow baking dish. Refrigerate for 2 days.Unwrap the salmon and scrape off the
cure. Rinse the fish briefly under cold water and then pat dry.In a small bowl, mix together the
coriander seeds and peppercorns. Lay a clean piece of plastic wrap on the work surface and
position the salmon in the center. Brush the fillet with the molasses and then sprinkle with the
coriander and peppercorns, pressing them into the salmon. Wrap the fillet in the plastic wrap
and return to the shallow dish. Refrigerate for at least 8 hours or up to 1 week.When ready to



serve the salmon, make the cucumber salad: in a small bowl, mix the cucumber with the sour
cream, dill, parsley, and lemon juice. Season to taste with salt and pepper.Unwrap the salmon
and, holding a sharp knife at a 30-degree angle, cut into thin slices.Serve the slices on separate
plates or arrange, shingled on top of each other, on a large serving platter. Spoon the cucumber
salad alongside the salmon and serve.SHRIMP RÉMOULADERémoulade and seafood form a
happy union, sure to last until the last bit has been scraped from the plates. The sauce
originated in France, although several cuisines have adapted it and claim it as their own, most
notably Louisiana Creole cooking. it’s nothing more fancy than a mayonnaise to which you add
mustard, pickles, parsley, and other flavorings. Traditional French rémoulade includes gherkins; I
prefer cornichons. it often includes a hard-cooked egg; I do not use egg (although you can toss
in a chopped, hard-cooked egg if you like). I dress the sauce up with horseradish, lemon juice,
and Worcestershire sauce and then serve it with simply cooked shrimp. Doesn’t get any better.
SERVES 4RÉMOULADE FOR THE SHRIMP2 cups mayonnaise3 cornichons, chopped1 rib
celery, minced1 shallot, minced2 tablespoons freshly squeezed lemon juice1 tablespoon whole-
grain mustard1 tablespoon prepared or grated fresh horseradish1 tablespoon Worcestershire
sauce1 tablespoon chopped fresh flat-leaf parsley1 tablespoon thinly sliced scallion1
tablespoon paprika1 ½ teaspoons finely grated orange zest1 teaspoon sugarKosher salt and
freshly ground black pepper¼ cup red wine vinegar¼ cup extra-virgin olive oilSHRIMP6 cups
water6 tablespoons old Bay seasoning3 tablespoons kosher salt1 lemon, halved; plus 1 lemon,
quartered, for garnish16 fresh medium shrimp, unpeeled1 head butter lettuce (such as Bibb or
Boston)1 bunch scallions, white parts only, sliced thinly on the biasTo make the rémoulade: in
the bowl of an electric mixer fitted with the paddle attachment, stir together the mayonnaise,
cornichons, celery, and shallot. Add the lemon juice, mustard, horseradish, Worcestershire,
parsley, scallion, paprika, orange zest, sugar, salt, and pepper. With the mixer on medium
speed, mix until well blended.Add the vinegar, a little at a time, and mix well after each addition.
With the mixer on low speed, add the oil in a steady stream until emulsified into the mayonnaise.
Transfer to a plastic or glass container with a tight-fitting lid and refrigerate for at least 2 hours or
up to 1 week.To cook the shrimp: in a large saucepan, combine the water, Old Bay, salt, and
lemon halves. Bring to a boil over high heat, reduce the heat, and simmer for about 20 minutes
to infuse the broth with flavor.Meanwhile, fill a large bowl with ice cubes and cold water and set
near the stove.Add the shrimp to the pan and when the broth returns to a simmer, cook for about
5 minutes. Remove from the heat and let the shrimp sit in the liquid until it cools slightly and the
shrimp are cooked through and opaque.Lift the shrimp from the cooking liquid and plunge them
in the water bath. When cool enough to handle, peel the shells from the shrimp, but leave the
tails intact. With a small, sharp knife and your fingers, pull the dark vein from the curled outside
of the shrimp.Put the peeled shrimp in a bowl, add about ½ cup of the rémoulade, and toss to
coat.Arrange lettuce leaves on each of 4 chilled plates and cup the shrimp in them. Sprinkle with
the scallions and serve with the quartered lemons for garnish. Pass the remaining rémoulade for
dipping.Manhattan on the “Rocks”THE MANHATTAN IS ABOUT AS CLASSIC AS A COCKTAIL



GETS. There are subtle variations, but the drink consists of whiskey, sweet vermouth, and a
maraschino cherry garnish. Variations include additions of Angostura bitters, lime peel, or
orange peel and it is served straight up or on the rocks, depending on preference. The rocks
version here gives the drink a dynamic twist by using flavored ice cubes. Get a set of silicone ice-
cube trays and give this a shot.THE MANHATTANSERVES 1½ ounce (1 tablespoon) sweet
vermouth3 Flavored Ice Cubes (recipe follows), 1 of each flavor2 ounces (¼ cup) bourbon1
maraschino cherryChoose a glass that holds 3 ice cubes snugly. Pour in the sweet vermouth
and swirl to coat the glass. Fill the glass with the ice cubes and then pour in the bourbon.
Garnish with the maraschino cherry and a cocktail stirrer. Encourage your guests to use a bit of
patience to allow the ice to melt and flavor the drink.FLAVORED ICE CUBESMAKES ABOUT 25
ICE CUBES2 cinnamon sticks1 vanilla bean¼ cup dried cherries3 cups hot waterIn three
separate bowls, combine each ingredient with 1 cup of hot water. Cover the bowls and let them
steep for at least 30 minutes. it’s difficult to say exactly how long each should steep because it’s
essentially a matter of taste. The cinnamon should be ready first, while the cherries will take the
longest. Strain each bowl and discard the solids. Let the water cool and then pour each one into
its own ice-cube tray. Freeze.CHARCUTERIE PLATE WITH COUNTRY PÂTÉ, SMOKED DUCK,
SALUMI, PICKLED RED ONIONS, AND PRETZEL BREADMy grandfather Vincenzo made
cured salumi at home and hung them in his basement to cure. To this day, I have fond memories
of accompanying him down into the pungent-smelling cellar and sampling the slices of cured
meat he cut with his pocketknife. Making your own sausages is a great endeavor. It is a dying art
that is enjoying something of a revival. If it interests you, experiment with various meats and
different seasonings.I consider this the ultimate “sharing plate” to set in front of guests so that
they can nibble a little of this, a little of that, one bite better than the next. I like to make the pâté
with rabbit livers, but you may not be able to find them, in which case you can use chicken livers.
And if you don’t feel like smoking your own duck breasts, go ahead and buy smoked duck. When
I make the pâté at the restaurant, I use quail, pheasant, and squab, but at home I rely on
chicken. Please don’t skimp on the foie gras—it makes the terrine rich and sublime. I like to
make the pâté in a cast-iron terrine mold, such as those made by Le Creuset. SERVES 8 TO
10COUNTRY PÂTÉ1 pound boneless chicken (a combination of legs, thighs, and breast meat is
best)4 ½ ounces foie gras4 ½ ounces chicken or rabbit livers18 ounces pancetta2 tablespoons
brandy1 shallot, minced1 teaspoon fresh thyme leaves3 juniper berries, crushedAbout 16 slices
good-quality smoked baconSMOKED DUCK2 quarts water¾ cup kosher salt½ cup light brown
sugar½ cup honey2 tablespoons mixed fresh herbs (such as rosemary, thyme, and sage)1
tablespoon whole black peppercorns1 ½ tablespoons pink salt (see Note)1 clove garlic,
smashed4 boneless pekin or magret duck breasts with skin, trimmed of excess fatTO SERVE½
pound high-quality salumi (such as finocchiona, mortadella, coppa, guanciale, prosciutto, or
sopressata), thinly sliced1 cup Pickled Red Onions (recipe follows)1 cup cornichons1 cup mixed
olives1 cup pepperoncini½ cup Dijon mustard1 loaf pretzel or crusty breadTo make the pâté: Cut
the chicken, foie gras, livers, and pancetta into 1-inch squares and transfer to a chilled mixing



bowl. Add the brandy, shallot, thyme leaves, and juniper berries and stir well. Cover and
refrigerate for at least 8 hours or overnight.Line an 11-by-3-inch terrine mold (or one of similar
size) with the bacon strips, laying them widthwise (not along the length of the mold) and hanging
over the edges. Overlap them slightly so that there are no gaps. Refrigerate the mold for at least
30 minutes, until chilled.Preheat the oven to 325°F.Fit a meat grinder with the medium-sized
blade. Push the meat mixture through the grinder and when uniformly ground, pack into the
chilled terrine. Fold the bacon over onto the top of the meat. Give the terrine a couple of good
whacks on the countertop to rid it of air bubbles.Cover the terrine with foil and set in a roasting
pan. Set the roasting pan on the center rack of the oven and pour enough hot water into the pan
to come about 1 inch up the sides of the terrine. Bake for about 1 ½ hours, or until an instant-
read thermometer inserted in the center registers 165°F.Just before the terrine is finished
baking, fill an appropriately shaped pan with enough ice cubes and water to reach a depth of 2
inches. The pan must be large and deep enough to hold the terrine.Put the hot terrine in the ice
water bath and then weight down the terrine. The best way to do this is to cut out a piece of
cardboard that is the same size as the terrine mold. Set the cardboard on top of the terrine and
then set 2 boxes of Morton’s kosher salt—the size is perfect—on the cardboard.Refrigerate the
weighted terrine, still in the water bath, for at least 8 hours or overnight.Now is the moment of
truth. Remove the weights and gently set the terrine in warm water for about 2 minutes. (i
suggest you use the same pan as for the ice bath, but this time All it with warm tap water.) This
should loosen the fat around the edges just enough to be able to remove the pâté.Put a baking
sheet or flat plate large enough to cover the terrine on top of the terrine and holding the two
together, invert the terrine. Give it a gentle shake; the pâté should slide out. if it does not, run a
dull kitchen knife around the outside of the pâté to loosen it.Slice the terrine in half crosswise so
that you can see the interior marbling of meat and fat. Wrap each half in plastic and refrigerate
for up to 1 week. To serve, cut into ¼-inch-thick slices.To prepare the duck, in a large saucepan,
combine the water with the kosher salt, brown sugar, honey, herbs, peppercorns, pink salt, and
garlic and bring to a boil over high heat. Cook for about 2 minutes, or until the salt, sugar, and
honey dissolve.Remove from the heat and set the brine aside to cool. When cool, cover and
refrigerate until the brine is very cold, at least 2 hours or up to 24 hours.Submerge the duck
breasts in the brine and weight with a small plate to keep them completely submerged.
Refrigerate for 12 hours but not much longer.Prepare an oven smoker or another smoker
according to the manufacturer’s instructions. Lift the duck breasts from the brine and rinse under
cool, running water. (Do not soak the breasts.) Pat dry. Smoke the duck breasts for 1 to 1 ½
hours, until an instant-read thermometer inserted in the centers registers 160°F and the breasts
are cooked all the way through. Serve immediately or cover and refrigerate for up to 3 days. To
serve, slice the duck breast into thin strips.To serve the charcuterie, arrange 8 to 12 slices of
pâté on a platter or wooden board with the sliced duck breasts and salumi. Spoon the pickled
onions alongside the meats. Serve with cornichons, olives, pepperoncini, and mustard as well
as slices of pretzel or crusty bread.Note Pink salt can be a hard-to-find ingredient. Also known



as TCM, or tinted curing mix, it is salt with added nitrates. The local butcher is the best place to
start when trying to locate it, or try online. I like The Sausage Maker, . Small oven smokers are
sold at kitchen shops and can also be found online.
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L. Grasl, “Perfect Cookbook!. I am an experienced recreational cook and was imnpressed with
the television cooking segment by Rick Tramonto and consequently purchased his cookbook,
"Steak with Friends." I have since used it for many different recipes and find it to be true to a
promise for flavor and uniqueness, and offers a wide variety of dishes - not just meats. This will
definitely be one of my favorites in the kitchen for years to come. I love it so much, I purchased
five more copies to have on hand as last minute hostess/birthday gifts, etc!”

Gregory B. Mowery, “A Steak Book with Really Good Sides. I'm not a fan of the steakhouse.
There's too much testosterone mixed with entitled money in the atmosphere, and most
steakhouses really fall down on sides. They think people don't mind spending $100 plus on a
piece of beef with a baked potato and a tired vegetable cliche or some salad drowning in blue
cheese served as an afterthought. Most people can do any side dish that you find in today's
steakhouses right at home, so what's the point of spending all that money. Enter Rick Tramonto,
the famous Chicago chef. He's knows his beef and he knows the kinds of crowd-pleasing side
dishes that really make a steak dinner the special occasion it really can be. This is a wonderful
collection that does include steak classics. Along the way you'll even learn how to replicate the
kind of cooking techniques that the steakhouses use to get those amazing cuts of beef to sing
on the plate.”

msslaca, “Steak with Friends. Love Rick Tramonto. Have been to his fablulous restaurant "Tru" in
Chicago. I have several of his books and purhased this book for myself and two friends and we
all love it! Try the roasted beets with Burrata cheese.  It was a huge hit at my cocktail party!”

wpipad, “Playlists per chapter are great. Easy and delicious recipes. Makes you feel you are right
there with him. Playlists per chapter are great. Easy and delicious recipes!”

Katie K., “Awesome. Great! Rick Tramonto is terrific. So many great recipes.”

LL, “Great for guys!. A good book for guys. Easy to read and lots of tips for grilling and preparing
meats.”

Charles G. Thompson, “Much More Than Steak. First off: this is a really BIG book, and I mean
that in the nicest possible way. Secondly, I learned a new trick from it that I wish I'd known years
ago (to bake bacon rather than fry it). My experience with this book was a good one from start to
finish. Chef Rick Tramonto has been in the restaurant business for 30 years, and owns three
Chicago area restaurants: Tru, Tramonto's Steak and Seafood, RT Sushi Bar & Lounge. A
James Beard Award winner, a competitor on Top Chef Masters, Top Chef and Iron Chef; he was
also named a Top Ten Best New Chefs by Food & Wine magazine in 1994. He has published six



cookbooks before 'Steak with Friends.' He's already tested and proven his cooking mettle. This
book is meant to bring all he knows, and his experiences as a professional chef, to the home
cook. He succeeds quite well at doing so."The title of this book says it all: This is about eating
steak dinners with good friends and enjoying all that implies," states Tramonto. Except it doesn't
stop at steaks. It also includes hot and cold appetizers, salads, soups and sandwiches, fish and
seafood, sauces, stocks, dressings, marinades, and syrups, other meat and poultry, side dishes,
and desserts. Shew! The book does devote a number of pages to steak, in fact, there are three
chapters alone on the subject. There are enough recipes in this book (150) to cook complete
meals from starters to desserts for at least a year. (I didn't do the math so maybe it's only six
months.)In addition to the recipes Chef Tramonto throws in many 'how-tos,' and 'abouts' such as
'About Oysters,' followed by 'How To Shuck an Oyster,' or 'Notes on the Steak Recipes,' with
'How to Choose a Great Steak.' Helpful color photographs and diagrams are also sprinkled
throughout. Cocktail recipes usually thematically tied to the recipe on the same page also pop
up. Music and cooking play an important part of Tramonto's cooking process; something I
understand as most professional kitchens I've worked in usually played very loud, heart-
thumping music during the many hours of prep. He is a proponent of cooking to music and
periodically makes recommendations of specific artists. His taste seems to be fairly run of the
mill pop and rock. For example his recommendations for cooking cold appetizers are: Billy Joel,
Elton John, The Doors, Bruce Springsteen, Sting, The Goo Goo Dolls, and The Allman
Brothers. Hmmm, not exactly cutting-edge choices! Still an interesting, and unique, addition to
the recipes.I was only able to try a handful of recipes, and since steak is the star of the book I
tried those first: Filet Mignon with Béarnaise Sauce, Bone-In Rib Eye with Bordelaise Sauce, and
Steak au Poivre. The first two were cooked on an outdoor grill, and turned out beautifully; the
old-fashioned French sauces included (separate recipes). The Steak au Poivre was prepared
on the stove top. All three preparations are familiar steak standards. Tramonto's cooking
instructions including how long to cook for medium rare, medium and well done were spot on. It
had been awhile since I'd make a Béarnaise, or Bordelaise, or even an au poivre sauce and it
was fun.  There's a reason eating beef this way is so popular -- it's really, really good.”

The book by Rick Tramonto has a rating of  5 out of 4.2. 13 people have provided feedback.
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