
    
    
    

    
            
                
    
    
    
        
    
        Use discount code Ultimate10 for 10% off PRO20 and PRO40 Ultimate Bundles!  
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THE BEST STEAKHOUSES IN THE WORLD SERVE HIGH QUALITY DRY-AGED BEEF, NOW YOU CAN TOO!


Shop Now Shop Now











IT'S NOT A SECRET, IT'S SIMPLE!
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Great Steak


Pick your cut of beef and personalize your dry-aging from mild to wild. Trim preserve, grill and enjoy your own greatest steak at home, whenever and whatever the mood.

Why Age
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Quality Subprimals


SteakAger has done the research, creating a market of the highest quality, USDA-subprimal beef, delivered to your door - taking the guesswork out of the perfect dry-age.

Our Subprimals
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Reliable Technology


SteakAger has refined the art of dry-aging into a system of controls, air circulation and refrigeration that is App monitored so you can plug and play with confidence.

Our Tech
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Serious Searing


The grand finale to steak perfection is a high temperature sear with charcoal. Coming soon from the team is our innovative new charcoal grill that reinvents your cooking experience! 


 


 

Serious Searing
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THE STEAKAGER PRO 40 IS IN THE HOUSE!


The most affordable, reliable and expandable home dry-aging system.


	Enjoy amazing dry-aged steaks anytime and save up to 75% off of retail and restaurant dry-aged steaks.
	Every PRO 40 comes with a built in refrigeration system and computer controlled air circulation that creates a microclimate ideal for dry-aging beef or making charcuterie at home.
	Active dehumidification and continuous moisture removal ensures a safe, hygienic dry-aging cycle.
	Computer controlled UVC anti-germicidal light keeps air flow clean.
	Always upgradeable for curing charcuterie.



Buy Now Buy Now
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THE PRO 20 DELIVERS STEAK PERFECTION


Standalone and ultra compact for an unbeatable price with our patented technology


	Enjoy amazing dry-aged steaks anytime and save up to 75% off of retail and restaurant dry-aged steaks.
	Compact two-roast capacity
	Expandable to include humidification while continuous moisture removal ensures safe and hygienic operation throughout any dry-aging cycle.
	Computer controlled UVC anti-germicidal light keeps air flow clean.
	Monitor your dry-aging with our Bluetooth/WiFi Steakager App.
	Catch a bargain at your favorite grocery then dry-age it for 30-45 days to enjoy the best steak ever at home.



Buy Now Buy Now
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                        Terry Kostiw 

                        “The only fall back is the price getting it into Canada. I would like to buy the primal racks, but the price to get it here is not worth it. Great product! I plan on lots of meats to be going in and coming out of this unit!”
                    

                

            

                    
                
                    
                        Sydne 

                        “Came super fast and my dad LOVED it as his Christmas present!”
                    

                

            

                    
                
                    
                        Bill 

                        “This is an amazing product. I liked it so much after I got my first one I got a second one.. We do so much in them.. One we use most for charcuterie and it works great.. The other we just age meat. I would recommend this to anyone.”
                    

                

            

                    
                
                    
                        Michael Keeler 

                        “Works and looks great 30 days till harvest time will report results”
                    

                

            

                    
                
                    
                        Luciano Mancini 

                        “Bought solely for the intent on curing Italian meats, however I’m torn now that I did my first dry age steak, amazing product, amazing results, highly recommend!!”
                    

                

            

            

    
        
        
    
    
        
        
    













WE ARE STEAKAGER


Check out our video to see how SteakAger will change the way you enjoy steak. You’re welcome.
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WE'RE STEAKLOVERS … LIKE YOU!


SteakAger was founded for a simple reason: an amazing dry-aged steak should be accessible. And fun. Tired of shelling out the big bucks for a once-a-year, ‘steak-worthy’ occasion, we took the bull by the horns and designed an easy and affordable way to enjoy delicious, dry-aged steaks at home, whenever we want. Had a great Tuesday? A bunch of buddies are over for a BBQ and some football? Steaks on your grill will never be any better.
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CONTACT US

1-800-768-0617
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NEWSLETTER



Be the first to know about new products, launches and promotions. Get access to exclusive offers & discounts. Unsubscribe anytime.
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