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PORTERHOUSE STEAKS WITH LEMON THYME BUTTER

Serves 4

Preparation Time 15 mins (+ refrigeration time)

Cooking time 45 mins

4 large potatoes cut into wedges

2 medium red onions cut into wedges

1 medium lemon cut into wedges

2 tspns fresh thyme leaves

¼ cup (60ml) olive oil

4 Porterhouse Steaks

LEMON THYME BUTTER

60g butter, softened

2 tspns finely grated lemon rind

1 tspn finely chopped fresh thyme

1 clove garlic, crushed.

Combine ingredients in small bowl. Cover; refrigerate until firm.

1.  Preheat oven to hot (220˚C/200˚C fan-forced).

2. Make lemon thyme butter.

3. Combine potato, onion, lemon, thyme and oil in large deep baking dish. Bake, uncovered, in hot oven, stirring occasionally for approx. 45 mins or until potato is browned and crisp.

4. Meanwhile, cook beef on heated grill plate (or grill or BBQ) to your liking.

5. Serve beef with potato and onion mixture, topped with lemon thyme butter.
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