
classic steak butter 
1/2 pound unsalted butter, softened 
1 tablespoon roasted garlic 
1 tablespoon kosher salt 
1 teaspoon freshly ground black pepper 
1 teaspoon finely chopped shallots 
1 teaspoon finely chopped fresh parsley 
1 teaspoon finely chopped fresh sage 
1 teaspoon finely chopped fresh rosemary 
Salt and freshly ground pepper to taste 
 a wooden spoon 

thoroughly combine softened butter with butter, garlic, salt, pepper, shallots, parsley, sage and  
rosemary. roll with plastic wrap into a log shape 1-inch in diameter; refrigerate 2 hours to until butter is  
solid.. (note: recipe will yield 16 butter servings; reserve 12 for later use) 

season steaks with salt and pepper. grill to desired doneness, cut butter into 1/4 slices and serve over  
steaks.

ranchman’s steak butter 
2 tablespoons minced garlic (about 6 large cloves) 
2 tablespoons plus 1 pound unsalted butter, softened 
1 tablespoon minced fresh thyme leaves 
1 tablespoon minced fresh rosemary leaves 
1 tablespoon salt 
1 tablespoon black pepper 
1 lemon, juiced 
a wooden spoon 

in a small skillet or pan, toast minced garlic in 2 tablespoons butter over medium heat until just turning 
brown; do not burn. add toasted garlic, chopped herbs, salt, pepper, and lemon juice to the pound of 
softened butter. mix well. divide seasoned butter in half. Wrap each half in plastic wrap. twist and tie 
each end of the plastic wrap to form 2 logs. refrigerate until needed. 

after grilling your favorite steak, place 1 or 2 quarter-inch thick disks of seasoned butter on top of 

each. serve and enjoy.

note: butter logs can be kept in the freezer for up to 1 month

steak butters



garlic herb steak butter 
1/4 pound salted butter, softened 
1 tablespoon garlic, freshly chopped 
1 tablespoon worcestershire sauce 
1 teaspoon lemon juice, freshly squeezed 
1/2 tablespoon basil, freshly chopped 
1/2 tablespoon parsley, freshly chopped 
1/2 teaspoon kosher salt 
1/4teaspoon black pepper 
a wooden spoon 

whip butter with a mixer until smooth and creamy. add remaining ingredients to butter and mix well. 
transfer butter mixture to a sheet of parchment paper. roll into a tube about 1-1/2" diameter and twist 
the paper at the ends. refrigerate for 4-6 hours.butter can be stored in refrigerator for up to 1 week

blue cheese butter 
1 stick unsalted butter, softened 
1/4 pound gorgonzola dolce, at room temperature 
2 tablespoons minced shallot 
1 tablespoon finely chopped tarragon 
dash of worcestershire sauce 
kosher salt 
freshly ground pepper 
a wooden spoon 

in a small bowl, blend the butter with the gorgonzola cheese, minced shallot, chopped tarragon and 
worcestershire sauce. season the blue cheese butter with salt and pepper.

savory tarragon steak butter 
½ cup (1 stick) Danish Creamery Butter, softened 
1 Tablespoon Dijon-style mustard 
1 Tablespoon Worcestershire sauce 
2 teaspoons garlic blanched, pressed or minced (3-4 cloves) 
1 Tablespoon fresh tarragon, minced 
a wooden spoon 

cream butter in small bowl using a fork or electric mixer. gradually blend in other ingredients.  

butter mixture can be used while still soft; or it can be rolled into a cylinder in parchment paper or plastic  
wrap and refrigerated or frozen, then sliced into thin rounds.  
	 	  
can be stored a couple days in the refrigerator or it can be frozen for several weeks.  

allow 2 or 3 teaspoons per serving. place by teaspoonful or sliced round on the top of hot broiled or 
 grilled steak or on top a baked potato.


