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Steak Frite
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This recipe was tweaked by Susan from the secret insider recipe from Thomas Keller’s Bouchon Restaurant. 
We love it with with our Mt. Veeder Cabernet Sauvignon Le Roi Soleil.  

• 1 pound Yukon gold potatoes, peeled and cut lengthwise into 1/2 inch wide sticks 
• 1/4 cup olive oil, divided (substitute with duck fat for true Gascon version) 
• 2 8oz flat-iron steaks 
• 4 large shallots, finely diced 
• 1/2 cup (1 stick) unsalted butter, divided 
• 1 tablespoon red wine vinegar 
• 1/4 cup fresh parsley leaves 
• Juice of 1/2 a lemon 
• 2 tablespoons thyme leaves, plus a handful of sprigs 
• Kosher salt 
• Freshly cracked black pepper 

Place the cut potato sticks in a large jar, fill with cold water and refrigerate for 1 hour. Preheat oven to 400 
degrees F.  
In a blender chop the parsley leaves. Add 4 tbsp of the butter, lemon juice, 1/2 tsp salt and black pepper. 
Blend until smooth. Lay out a large piece of plastic wrap and transfer the butter mixture the the center. Wrap 
the plastic wrap around and gently roll it out to form a short cylinder of butter. Secure the ends by twisting 
both sides and place in the refrigerator until firm. 
While the potatoes and butter are chilling, make the caramelized shallots. In a small skillet over medium 
heat, melt 2 tbsp of butter. Add the shallots and cook for 5 min until they begin to soften. Add the vinegar 
along with a pinch of salt and cracked pepper. Continue cooking over medium-low heat for 30 min stirring 
occasionally until the shallots are dark purple and very tender. Season to taste with salt and pepper. 
Coat the bottom of a large cast iron skillet with 2 tbsp olive oil. Lay the potato sticks flat in the skillet. 
Drizzle with another tbsp of olive oil and sprinkle with 1 tbsp thyme leaves and a few sprigs. Bake for 30 
min in the oven, checking every 10 min to turn the potatoes to ensure they brown evenly on all sides. 
While the frites are roasting, remove the steaks from the refrigerator. Drizzle with 1 tbsp olive oil and 
sprinkle with salt and pepper. Remove frites from oven and carefully transfer to two serving plates, leaving 
room on the plates for steak. Leave the oven on. 
Remove any remaining thyme sprigs and wipe out any burned bits from the skillet and heat over high heat 
for 1 min. Add the remaining olive oil. Add the steaks and 1 tbsp of butter. Reduce the heat to medium-high 
and flip the steaks after about a minute or until they have browned on the first side. Tilt the pan and using a 
large spoon, baste the steaks with the pan juices while they cook for 2 more minutes on the second side. Then 
neatly place the caramelized shallots on top of each steak and place the pan in the oven for about 4 minutes, 
until the steaks are medium-rare. 
Remove the butter log from the refrigerator and cut into 1/2 inch coins. Place each steak on the plates next to 
the frites and neatly place the butter coins on top of the steaks with shallots. Serve with steak knives—though 
you may not even need 'em!


