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Sometimes the most
confounding dish to re-
create is a classic one.
There tend to be many
versions out there, and
these old-school dishes call
for ingredients one doesn’t
have on hand.
Take steak Diane. I’d

only ever had it at restau-
rants, where the descrip-
tions sounded intimidat-
ing, calling for veal demi-
glace and flambéing table-
side.
I turned to the internet,

my cookbook collection,
and fellow food writers and
friends. That’s when Suzy
Fleming Leonard, a food
writer at Florida Today,
reminded me that chef
Scott Earick frequently
serves the dish at Scott’s on
Fifth, his restaurant in
Indialantic, Florida. “It’s so
good,” she said.
Having eaten there, I

knew his food was terrific,
so I gave him a call.
Turned out he was plan-
ning to visit the District
with his husband, so he
agreed to visit our Food
Lab and teach me to make
it.
“It’s one of the most

popular dishes on myme-
nu,” said Earick, a self-
taught chef who has long
gravitated to old-school
dishes. “I’m not into tren-
dy food. A lot of chefs like
to try to reinvent the
wheel. You can’t reinvent
the wheel. You have to play
with the wheel.
“The most difficult thing

about executing the clas-
sics is that it has to be the
same every time you make
it,” he said. Diners know
what to expect, and so you
have to deliver.

“I have people who
come back every year for
their vacation,” he said of
his 17-year-old business
near the beach and the
Space Coast, which attracts
travelers from all over the
world. Steak Diane started
as a special. “I would take
a little steak with the sauce
out to the dining room, a
little taste, and they’d say,
‘I’ll have that.’ ”
Earick’s version is fairly

simple. He sears the steak
in a skillet, removes it, and
uses those juices to lightly
cook the mushrooms,
onion and garlic. He adds a
splash of brandy or cognac,
which he sets aflame for
just a minute on the stove.
(You can skip both the
booze and the flame and
your sauce will still be
delicious.)
Then, rather than use

demi-glace, a concentrated
stock that is reduced until
it is a deep brown, meaty
flavored sauce, Earick
finagles that rich flavor
with pantry-friendly in-
gredients, including beef
broth, Worcestershire,
Dijon mustard and A.1.
Sauce. The sauce is fin-
ished with a bit of heavy

cream, and, just before
serving, the steaks are
returned to the pan to
warm and cook to desired
doneness. Not intimidating
at all.
“It’s very accessible din-

ner-party food,” Earick said,
because a home cook could
sear the steaks andmake
the sauce before guests
arrive, adding the steaks to
the sauce and reheating just
before serving.
If you can afford it, he

strongly recommends
using filet mignon med-
allions. If not, he suggests
pan-seared chicken cutlets.
His rich, flavorful sauce is
tasty over egg noodles,
potatoes and rice, too.
When I remarked how

comfortable Earick was
showingme how tomake
the dish, he explained that
he loves to teach and he
loves an audience, too. Born
in Hollywood, the son of a
stuntmanwho later helped
promote a famous cheese
brand, Earick was featured
in a detective show in Italy
for a bit and created a pop-
ular local cooking show,
“Capital Dish,” which aired
in the early 2000s in Talla-
hassee.

When the pandemic hit
and he was forced to tem-
porarily shutter his restau-
rant, he posted those old
shows to his Facebook
page, hoping to keep a
connection with his reg-
ulars. When they caught

on, he decided to go live on
the social media site. En-
listing his husband, Hank
Huston, to be his camera-
man, he did live 20- to
30-minute shows at 6:30
p.m. for 85 straight days.
“I had a captive audi-

ence,” he said. “They were
trapped in their houses. All
of a sudden, here’s this guy
toasting you at 6:30 p.m.
They were tuning in from
Europe, Hong Kong, be-
cause we were all in the
same boat.”

JENNIFER HEFFNER For The Washington Post

Steak Diane can be served with potatoes or rice.

Make classic
steak Diane in
about 30 minutes
BY ANN MALONEY
The Washington Post

Steak Diane
35 minutes
4 servings

This dish is typically served
with tender cuts of beef, such
as filet mignon. If you prefer,
you can serve this sauce over
pan-seared chicken cutlets.
Place each cutlet between
two pieces of parchment
paper and use a heavy skillet
or a rolling pin to pound until
1⁄4-inch thick. Pan-fry the
cutlets in the oil and butter
until the outside is golden and
the inside is cooked through
(165 degrees), 2 to 4 minutes
per side. Then proceed with
the rest of the recipe.

Storage Notes: Refrigerate
the sauce and steak separate-
ly for up to 3 days.

For the steak:
4 (4-ounce) top round

steaks, trimmed of visible
fat

Freshly ground black pep-
per

1 tablespoon vegetable oil
or another neutral oil

1 tablespoon unsalted but-
ter

For the sauce:
8 ounces button mush-

rooms, thickly sliced
1 tablespoon minced sweet

onion or shallot
1 clove garlic, minced or

finely grated
2 tablespoons brandy or

cognac (optional)
1⁄2 cup no-salt-added beef

broth
2 tablespoons plus 2 tea-

spoons Dijon mustard
2 tablespoons plus 1 teas-

poonWorcestershire
sauce

1 tablespoon plus 1 teas-
poon steak sauce, prefer-
ably A.1. brand

1⁄4 cup heavy cream
1 tablespoon finely chopped

fresh flat-leaf parsley,
plus more for serving
(may substitute with 1

teaspoon dried)
1 teaspoon garlic powder
Fine salt, to taste
Freshly cracked pepper, to

taste
Cooked rice or smashed

potatoes, for serving

Make the steak: Pat the
steaks dry and lightly season
them with pepper. In a medi-
um skillet over medium-high
heat, heat the oil and butter
until the butter lightly browns,
about 1 minute. Add the
steaks and sear, turning only
once midway, until nicely
browned, about 4 minutes
total for medium-rare. (The
steak will cook an additional 3
minutes in the sauce.) Trans-
fer to a plate and cover to
keep warm.

Make the sauce: Return the
skillet to medium heat and
add the mushrooms, onion
and garlic and cook in the
steak’s juices, stirring fre-
quently, until the mushrooms
just begin to soften and re-
lease their liquid, about 3
minutes.

Add the brandy or cognac,
if using, then carefully light
with a long match or lighter to
flambé, shaking the skillet
gently until the flame dies
down.

Add the broth, mustard,
and Worcestershire and steak
sauces, scraping up any bits
stuck to the bottom of the
pan, and stir until well com-
bined. Stir in the heavy cream
and cook until slightly re-
duced, about 3 minutes. Add
the parsley and garlic powder,
stir to combine, and cook for
about 2 minutes. Taste, and
season with salt or pepper, as
desired.

Return the steaks, along
with any accumulated juices,
to the skillet, reduce the heat
to low, and simmer uncov-
ered, turning the meat to

coat, until the sauce thickens
slightly and the meat is
warmed through, about 3
minutes.

To serve, transfer the
steaks to warmed serving
plates. Spoon over some of
the sauce and sprinkle with
the fresh parsley, if using.
Serve with rice or potatoes, if
desired.

If serving with potatoes,
place 1 pound of the potatoes
in a pot with just enough
water to cover them. Bring to
a boil over medium-high heat,
add a pinch of salt if desired,
and boil until the potatoes
can be easily pierced with a
thin skewer or paring knife,
about 15 minutes. Drain the
potatoes and return them to
the pot with 2 tablespoons of
butter and 1⁄4 teaspoon each
of salt and pepper and stir
until well coated. If desired,
use a fork or potato masher
to mash them until they are as
chunky as you like. Taste and
add more butter, salt or pep-
per, to taste.

If serving with rice, you’ll
need about 2 cups of cooked
rice. For long-grain white rice,
rinse 2⁄3 cup of rice until the
water runs clear. Then place it
in a medium, lidded saucepan
over medium-high heat. Add
1⁄2 teaspoon of olive oil and
stir to coat the rice. Add 11⁄3
cups water and a pinch of salt,
if desired, and bring to a boil.
Reduce the heat to low, cover
and simmer until the rice is
tender and the water is ab-
sorbed, 10 to 15 minutes.
Nutrition information per serving
(1 steak, 3/4 cup sauce made with
cognac) | Calories: 304; Total Fat:
15 g; Saturated Fat: 7 g; Choles-
terol: 98 mg; Sodium: 579 mg;
Carbohydrates: 7 g; Dietary Fiber:
1 g; Sugar: 3 g; Protein: 29 g

Adapted from chef Scott
Earick of Scott’s on Fifth in
Indialantic, Florida

This dessert fulfills all
the dreamy expectations
its name conjures, and
then some. The bars – with
their rich, cream cheese
filling woven with warmly-
spiced pumpkin puree and
set on a graham cracker
crumb crust – are simple
to make, with no need for
the oven.
But wait, there’s more.

They are also better-for-
you than you might ex-

pect, thanks to several
small tweaks to the typical
recipe.
First, while the filling is

made with regular cream
cheese, which I find es-
sential for the right densi-
ty, a modest measure of it
is blended with Greek
yogurt, which adds a de-
lightful, gentle tang and
silky texture to the mix.
Second, the bars are

gently sweetened with a
minimal amount of con-
fectioners’ sugar, along
with unrefined maple
syrup.

Third, the crust is kissed
with buttery flavor, but it
gets there with just a ta-
blespoon of butter blend-
ed with healthful oil.
But perhaps the most

important factor for fitting
desserts into your life
more healthfully is the
smart-size portioning built
into these bars. Rather
than being toweringly high
as many bars are, these
are just the right height to
deliver a delightful bal-
ance of buttery crust and
creamy, autumnal-infused
filling in every bite.

No-bake pumpkin cheesecake
bars let you lean into fall desserts
BY ELLIE KRIEGER
Special To The Washington Post

No-Bake Pumpkin Cheesecake Bars
Active time: 30minutes
Total time: 30minutes, plus at
least 8 hours chilling time
12 servings (makes 12 bars)

Make ahead: The cheese-
cake needs to be assembled
at least 8 hours before serv-
ing.

Storage notes: Refrigerate
leftovers in an airtight contain-
er for up to 2 days.

For the crust:
7 full sheets graham crack-

ers
2 tablespoons neutral oil,

such as grapeseed, avoca-
do or canola

1 tablespoonmelted un-
salted butter

1 tablespoonmaple syrup
1⁄8 teaspoon fine salt
For the filling:
6 ounces cream cheese, at

room temperature
1⁄3 cup confectioners’ sugar
1⁄2 cup Greek yogurt (nonfat,

low-fat or whole)
1⁄2 teaspoon vanilla extract
1⁄2 cup canned pumpkin

puree
3 tablespoonsmaple syrup
1⁄2 teaspoon ground cinna-

mon, plusmore for gar-
nish

1⁄4 teaspoon ground ginger
1⁄8 teaspoon ground nutmeg
1⁄8 teaspoon ground cloves

1 tablespoon boiling water
1 teaspoon powdered gelatin

Line an 8-inch square pan
with a piece of parchment
long enough to have about a
2-inch overhang on two sides.

Make the crust: In the bowl
of a food processor, pulse the
graham crackers until fine
crumbs form. (Alternatively,
place the crackers in a zip-top
bag and crush themwith a
rolling pin, then transfer the
crumbs to amedium bowl.)
Add the oil, butter, maple
syrup and salt and pulse to
incorporate (or stir together in
the bowl), until the mixture
resembles wet sand. Transfer
themixture to the prepared
pan and firmly press into the
bottom. Transfer to the freez-
er while you prepare the
filling.

Make the filling: In a large
bowl, using an electric mixer
onmedium-high speed, beat
together the cream cheese
and confectioners’ sugar until
smooth and creamy, about 2
minutes. Add the yogurt and
vanilla and beat to combine.
In a medium bowl, whisk
together the pumpkin puree,
maple syrup, cinnamon, gin-
ger, nutmeg and cloves.

Pour the boiling water into
a small bowl. Sprinkle the
gelatin on top, then immedi-
ately stir until the gelatin is
completely dissolved. Stir
about half of the dissolved
gelatin into the cream cheese
mixture, and the other half
into the pumpkinmixture,
until well incorporated. Add
the pumpkin mixture to the
cream cheesemixture and,
using a rubber spatula, fold
the two until there are just
thin ribbons of the pumpkin
mixture visible. Pour the filling
over the crust. Cover the pan
and refrigerate for at least 8
hours, or until the filling is
firm. (Even when firm, the
filling will be very creamy and
the crust quite tender.)

When ready to serve, use
the parchment overhangs to
gently lift the slab out of the
pan and transfer to a cutting
board. Sprinkle with the cin-
namon, slice into 12
(2-by-22⁄3-inch) bars and serve
chilled.
Nutrition information per serving
(one 2-by-2 2/3-inch bar) | Calo-
ries: 149; Total Fat: 9 g; Saturated
Fat: 4 g; Cholesterol: 19 mg;
Sodium: 147mg; Carbohydrates:
14 g; Dietary Fiber: 1 g; Sugar: 8 g;
Protein: 3 g.
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