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Named after the Greek goddess of the hunt, this dish was invented at the
beginning of the 20 century in New York, where it would become common
in posh restaurants by the end of the 1940s. It consists of a pan-fried
beefsteak with a sauce made from the seasoned pan juices, and then
flambéed with brandy or Madeira. It was allegedly created by Chef
Beniamino Schiavon, a.k.a ‘Nino of the Drake’.

STEAR DIANE

DIFFICHLTY: Diffisett
PREPARATION TIME: 10 mivetes

Click on the picture for Gordon
Ramsey'’s version of this RECIPE



https://www.youtube.com/watch?v=9rWZNHkrsNg
https://www.youtube.com/watch?v=9rWZNHkrsNg

