


STEAK OSCAR

DIRECTIONS

1. Preheat the oven’s broiler and set the oven rack about 6 inches from the heat source. 
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INGREDIENTS
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• ¼ cup butter
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Regardless of who’s your favorite Oscar, here’s a very rich and absolutely 

divine dish to enjoy while watching this month’s 98th Academy Awards!

Prep Time: 20 mins * Cook Time: 20 mins * Total Time: 40 mins *Servings: 2
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