
Steak au Poivre ... easier than you think!
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Watch Ed in action! Check out the video on Instagram!
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While Effortless Entertaining inspires and equips you to entertain in your home easily
and graciously, it is also about creating quiet evenings at home with the people you love
the most. Meaningful time for Ed and me is important, whether we are enjoying his
Steak au Poivre or Beer Can Chicken. Setting a lovely table says the time we’ve set aside
matters. It’s special. It can also be ...  yes, you know it ... effortless! 

From our home to yours, 

 
Follow EE on 
Instagram and Facebook



Steak au Poivre
Serves 2                      Adapted from Steak Lovers Cookbook

INGREDIENTS
2 — 1¼" thick Tenderloin 
   or New York Strip steaks 
1½ — 2 tbsp whole black peppercorns, 
  cracked 
1 tbsp unsalted butter 
2 tbsp olive oil 
Salt to taste 
2 tbsp cognac 
½ cup heavy whipping cream

Printer-Friendly Recipe Read more on EE

Become a Member of the Effortless Entertaining Community

“Thanks, DeeDee! Always enjoy your blog and have
enjoyed so many of your recipes!”  

ANN

We want to hear from you!
Send us your stories and photos!  
Send us comments and photos!

Effortless Entertaining® 
DeeDee Dalrymple 

www.MyEffortlessEntertaining.com
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