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Heat oven to 400°F. Combine tomatoes, oil, thyme, garlic and salt in 

medium bowl; toss to coat well. Arrange tomatoes, cut sides up, on 

metal baking sheet lined with aluminum foil. Roast in 400°F oven 

30 to 35 minutes or until skins are wrinkled and begin to brown. 

Meanwhile, press lemon pepper evenly onto beef filets. Heat large 

nonstick skillet over medium heat 

until hot. Place filets in skillet. 

Cook 10 to 14 minutes for medium 

rare to medium doneness, turning 

occasionally. Remove to platter; 

season with salt, as desired. Serve 

with tomatoes.

Lemon-pepper Seasoned Ribeye Filets with 
Roasted Tomatoes

Total preparation and cooking time: 40 to 45 minutes

Makes 4 servings

This recipe is an excellent/good 
source of fiber, protein, niacin, 
vitamin B6, vitamin B12, iron, 
selenium and zinc.

INGREDIENTS

4 beef ribeye filets, cut 
1-inch thick (about 4 to 6 
ounces each)

2 cups red and yellow 
grape or cherry 
tomatoes, cut in half

2 teaspoons olive oil

1 teaspoon dried thyme 
leaves, crushed

2 cloves garlic, minced

¼ teaspoon salt

1½ teaspoons lemon 
pepper



INGREDIENTS

1 to 1¼ pounds beef ribeye 
cap steaks

Salt and ground black 
pepper

Rub:

Juice of 1 lime

1 medium jalapeno pepper, 
minced

1 teaspoon ground cumin

1 clove garlic, minced

Avocado-mango salad:

1 large mango, sliced

1 medium avocado, sliced

4 thin slices red onion

¼ cup queso fresco, crumbled

Spicy Grilled Ribeye 
Cap Steaks with 
Avocado-Mango Salad

Total preparation and cooking time: 
30 to 35 minutes

Makes 4 servings

Combine 1 teaspoon lime juice 

and remaining rub ingredients; 

reserve remaining lime juice 

for avocado-mango salad. 

Press rub evenly onto beef 

steaks. Place steaks on grid over 

medium, ash-covered coals. Grill 

covered, 9 to 13 minutes (over 

medium heat on preheated gas 

grill, covered 9 to 14 minutes) 

for medium rare to medium 

doneness, turning occasionally.

Meanwhile, prepare Avocado-

mango salad. Combine mango, 

avocado and onion in medium 

bowl; sprinkle with cheese and 

drizzle with reserved lime juice, 

tossing gently to coat. Season 

with salt and black pepper, as desired. Serve steaks with avocado 

mango salad.

Cook’s Tip: For less heat, remove interior membranes and seeds from 

jalapeno pepper.

This recipe is an excellent/good source  
of fiber, protein, niacin, vitamin B6,  
vitamin B12, iron, selenium and zinc.
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Pesto-Rubbed Ribeye 
Roast

Total Recipe Time:  1¼ to 1½ hours

Makes 6 to 8 servings

Preheat oven to 350°F. Combine 

pesto and red pepper; spread 

evenly onto all surfaces of beef 

roast. Place roast, fat-side up, on 

rack in shallow roasting pan. Insert ovenproof meat thermometer so tip is centered in thickest part of beef. 

Do not add water or cover. Roast in 350°F oven 50 to 65 minutes for medium rare to medium doneness. 

Meanwhile, combine tomatoes and olives in medium saucepan; bring to a boil. Reduce heat; simmer 3 

to 5 minutes or until sauce is slightly thickened, stirring occasionally. Stir in fresh basil; cook 1 minute. 

Keep warm. Remove roast when meat thermometer registers 135°F for medium rare; 150°F for medium. 

Transfer roast to carving board; tent loosely with aluminum foil. Let stand 10 minutes. (Temperature will 

continue to rise about 10°F to reach 145°F for medium rare; 160°F for medium.) Carve roast into slices; 

season with salt and ground black pepper, as desired. Serve with tomato-olive mixture. 

Cook’s Tip:  If using dried basil, combine it with tomatoes and olives in saucepan before simmering.

INGREDIENTS

1 beef ribeye petite roast 
(1½ to 2 pounds)

¼ cup basil pesto sauce

1½ teaspoons crushed red 
pepper

1 can (14½ ounces) diced 
tomatoes with onions, 
drained

¼ cup coarsely chopped 
Kalamata olives

2 tablespoons chopped 
fresh basil or 2 
teaspoons dried basil 
leaves




