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Seasoning.  Cook the ribeye on the grill, about 5-7 minutes per side, 
until desired doneness is achieved.  Use a meat thermometer 
inserted in the thickest part of the steak to check internal temperature.

Allow steak to rest 5 minutes before serving.

Rare 130° F
Medium-Rare 140° F
Medium 155° F
Well Done 165° F

Season both sides of the ribeye with the Dinner’s Ready House Grill 

Suggested Side Dishes:
Dinner’s Ready Parmesan Roasted Vegetables
Dinner’s Ready Twice Baked Potato Casserole
Dinner’s Ready Garlicky Green Beans
Dinner’s Ready Grilled Vegetables
Dinner’s Ready Broccoli with Cheese Sauce
Dinner’s Ready Twice Baked Potato
Dinner’s Ready Dinner Salad
Dinner’s Ready Yeast and/or Wheat Dinner Rolls
Dinner’s Ready Spring Vegetable Mix

Grilled Premium Aged 
Ribeye Steak

1 Dinner’s Ready Premium 
     Aged Ribeye Steak
1 tsp. Dinner’s Ready House 
     Grill Seasoning

Prepare grill to cook.
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