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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Rib eye ste�ks (�pprox.

250 g)

4 tbsp. Sunflower oil

4 piece Pitt� bre�ds

2 piece Tom�toes, on the vine

4 piece Lettuce le�ves

4 tsp.  Grill Chops Se�soning

Mix

For the g�rlic s�uce

200 g Sour cre�m

100 g M�yonn�ise

1 tsp.  G�rlic Gr�nules

1 tsp.  Thyme, Crushed

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Pit� with Rib Eye Ste�k �nd

G�rlic S�uce

30—40 Min

Prep�r�tion

1 Rinse the rib eye ste�ks with cold w�ter �nd p�t dry well. Combine the

Kot�nyi Grill Chop mix with the oil to form � m�rin�de. Rub the ste�ks with

the m�rin�de �nd le�ve to infuse until re�dy to use.

2 Mix the ingredients for the g�rlic s�uce together thoroughly �nd chill the

s�uce until re�dy to use.

3 Grill the rib eye ste�ks for �round 3–6 minutes on both sides depending on

how thick they �re �nd how you like your ste�k cooked, then se�son with

s�lt �nd pepper. Then cover �nd rest for 5 minutes.

4 Quickly w�rm the pitt� bre�ds on both sides using the grill. Slice the

tom�toes. Rinse the lettuce le�ves.

5 Slice the ste�ks. Cut open the pitt� bre�ds �nd fill e�ch with � lettuce le�f,

ste�k, sliced tom�to �nd g�rlic s�uce. Dish up onto pl�tes �nd serve with

the rest of the s�uce.


