
Seared Flat Iron Steak with Spigarello & Cherry Tomatoes 

This is how we want to cook at home in the summer: a fresh, fast meal, all made in a single pan. You can even take 

the whole thing outside and set your skillet right on the grill, so the house stays cool and smoke-free. Flat iron steak is 

very flavorful, and we think pan-searing is the best way to keep it tender and juicy. Leftover seared steak can be chilled 

and sliced thinly for salads. It’s great tossed with arugula, juicy summer tomatoes, good olive oil, and burrata or 

crumbled blue cheese. 

 

SERVES 4 

1 (11⁄2-lb) flat iron steak 

Kosher salt 

2 tablespoons rice oil 

Freshly ground black pepper 

4 tablespoons extra-virgin olive oil 

2 lb spigarello, thick stems removed (about 10 oz cleaned) 

1 clove garlic, thinly sliced 

1⁄2 lb cherry tomatoes 

Sel gris, for finishing 

 

To prepare the steak: Remove the steak from the refrigerator. Pat dry 

with a paper towel and season each side with 1 teaspoon kosher salt. Let 

sit at room temperature for 30 minutes. Pat the steak dry again with a 

paper towel and sprinkle lightly on both sides with kosher salt. 

 

To sear the steak: Preheat a 12-inch heavy-bottomed cast-iron skillet over 

high heat for 3 minutes. Add the rice oil, swirl the pan to distribute evenly, 

and then let heat for about 1 minute, until the oil begins to smoke. Place the 

beef in the pan and press down gently with a spatula for 1 minute. Cook for 

4 to 6 minutes, depending on the thickness. Flip the steak and cook for 4 to 

6 minutes longer for medium rare (127°F on an instant-read thermometer). 

Transfer the steak to a cutting board and season with salt and pepper if 

desired. Let rest for at least 5 minutes while you cook the spigarello. 

 

To cook the spigarello: Pour off the steak oil from the pan, give the 

pan a wipe, then reduce the heat to medium and add 3 tablespoons olive 

oil. Let the oil heat for 1 minute. Add the spigarello and 1 teaspoon salt 

and cook, stirring occasionally, for 2 minutes. Add the garlic and cook for 

1 minute longer. Move the spigarello to one side of the pan and slide that 

side of the pan off the heat. Add the remaining 1 tablespoon olive oil and 

the cherry tomatoes to the other side of the pan still over the heat and 

cook, shaking the pan slightly to turn them, for about 2 minutes, until the 

skins pop and the tomatoes are warm. 

 

To serve: Cut the steak against the grain into 4 uniform pieces. Divide 

the spigarello and tomatoes evenly among individual serving plates and 

top with the steak. Pour any remaining steak juices over each serving, then 

sprinkle with the sel gris and serve. 

 

Nielson Santa Maria Syrah 

Santa Maria Syrah tends to have smooth texture and round, balanced tannins, making it a good 

match for the gamey flavor of flat iron steak and charred tomatoes. 


