
 

 

Seared Wagyu Steak with Umami Sauce & Blistered Green Beans 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes      |     TOTAL TIME: 25 minutes 
 

Peeler Ranch Wagyu Sirloin Steak, thawed 

J & B Farm Green Beans, washed and dried 

Farmhouse Kitchen Pickled Ginger 

Farmhouse Kitchen Umami Sauce, stirred well before use 

Salt and pepper 

Olive or vegetable oil 

 

Preheat the oven to 400°F degrees. 

 
STEP 1   Pat the steaks dry with paper towels and season all sides with salt and pepper. Set aside at 

room temperature. Meanwhile, trim the ends from the green beans and set aside. 
 
STEP 2   Place a large, oven-safe skillet over medium-high heat and add 1 tbsp. oil. When the oil 

begins to smoke, add the steaks. Cook until a golden brown crust has formed, 3-4 minutes per 

side. Reduce the heat if the steaks are browning too quickly. (Note: Cooking time will vary 

depending on the size of the steaks. Thinner steaks will cook more quickly and may not require 

roasting in the oven per Step 3.)  

 

STEP 3    Transfer the skillet to the oven and roast until the steaks register at desired doneness. 

Check the internal temperature of the steaks every 2 minutes. Remove steaks from the oven at 

140°F for medium rare, at 155°F for medium, and at 165°F for well done. Transfer steaks to 

serving plates and tent loosely with foil. Let rest for 10 minutes as you prepare the green beans. 
 
STEP 4  While the steaks are resting, heat 1 tbsp. oil in a large saute pan over medium-high heat. 

Add the green beans to the pan in a single layer. Allow the green beans to sear and brown for 6-8 

minutes. Shake the pan occasionally to flip the green beans over. The green beans should be 

crisp-tender with brown, blistered spots all over. Season with salt and pepper to taste and transfer 

to serving plates. (Note: You can alternatively roast the green beans in the oven for 10-15 

minutes.) 

 
STEP 5   Warm the umami sauce in a small saucepan or microwave-safe bowl until hot, about 1-2 

minutes. 

 

STEP 6   To serve, slice the steaks against the grain into ½” thick slabs. Serve the steaks with 

umami sauce, a side of blistered green beans, and pickled ginger. 

 

Enjoy! 

 

 




