
SERVING SIZE: 4   |   PREP TIME: 10 MINUTES   |   COOK TIME: 20 MINUTES

*Minimally processed. No arti fi cial ingredients.
®/™/© 2021 Tyson Foods, Inc. 

SERVINGS: 4   |   CALORIES: 750   |   TOTAL FAT: 44g   |   SODIUM: 790mg   |   TOTAL CARBOHYDRATE: 36g   |   PROTEIN: 45g

Whiskey Bu� er Beef Sirloin
With Blistered Kale and Onion Rings
This whiskey-bu� er mixture melts into the steaks, creating a rich, juicy texture that you’ll love to love.

DIRECTIONS:
1. Pat steaks dry; season with salt and pepper. 

2. In large saute pan, heat olive oil over high heat. Sear steaks 3 to 4 
minutes; turn steaks over.

3. Add butt er, rosemary, thyme, shallot and garlic. Aft er butt er has 
melted add whiskey. 

4. Conti nually spoon baste butt er-whiskey mixture over steaks for 3 to 4 
minutes or unti l an internal temperature of 125°F. Remove from heat; 
let rest 10 minutes. 

5. To serve, spoon shallots and garlic over each steak.

6. For blistered kale: In large saute pan, heat grape seed oil over high 
heat unti l smoking. Add shallot; cook 10 seconds.

7. Quickly add kale; sti r unti l shallots are evenly dispersed. Conti nue 
cooking, but do not sti r, for 3 to 5 minutes to blister kale.

8. Add lemon zest, salt, pepper fl akes and chicken stock; sti r well. Cook 1 
to 2 minutes longer or unti l hot. Serve immediately.

9. For onion rings: Preheat deep fryer to 350°F.

10. Peel onion; slice into ½-inch thick slices. Separate onion slices into 
individual rings.

11. In medium shallow dish, place fl our. Whisk eggs in medium bowl. In 
medium shallow dish, place panko crumbs.

12. Dip onion rings in fl our; wet with eggs and then coat with panko crumbs.

13. Fry onion rings 2 minutes; turn rings over to ensure even browning. 
Fry 2 minutes longer. Remove onion rings from oil; place on paper 
towels to drain. Serve immediately. 

INGREDIENTS: 
Whiskey Bu� er Beef Sirloin

4 sirloin steaks (7 oz each) 

1 tsp kosher salt 

½ tsp  fresh cracked 
black pepper 

1 Tbsp olive oil 

3 Tbsp unsalted butt er 

1 rosemary stem 

4 thyme stems 

1 shallot, thinly sliced 

2 garlic cloves, thinly sliced 

¼ cup whiskey 

INGREDIENTS: 
Blistered Kale 

1 Tbsp grape seed oil 

4 tsp minced shallot 

6 oz kale, ribs removed 

1 tsp lemon zest 

¼ tsp kosher salt 

¼ tsp  crushed red 
pepper fl akes 

⅓ cup chicken stock

INGREDIENTS: 
Onion Rings

1 large yellow onion 

1 cup fl our 

2 eggs 

1 cup panko breadcrumbs 


