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Hmount Measurs Irmredisnt - Preparation Method

tablespoons  red wine winssasr
rushsd chile flakes
fe.azt:x nluly! SLIRET
1452 tesspoons kozher =alt
IEIC I
1iE cup olive oil
st pops
1448 pourads bt Fillel stesk - 384Y cubes
pourcds pirgapple - 3094Y cubes

=8 S woocden o bamboo shewers - soasked in water fo
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Im the bowl of 8 processor, Dlend toosther parsley, garlic, vinsoar, chile flakes, suoar, 1.5
tEpns salt, and 02 tsEpn pepper until *mmn:sth, WIth the machine runming, orvacduslly add the
cliwe oil wndbil dncorporsted. Plaos half fthe misturs in s medivm bowl. Placs vemaining in &
small sevving bowl. Dover and vefrisscats until ready o serve,

& bhe beet in the mecdiom bowl with the parsley sauos. Toss weell untl he beet iz cosbed
with the mixbure, Cover arndd refrioervate for 3 hours.

Flace a orill pan over med-hish beel or prebeat BB Thraesd shewers starting with a place
of pirmappls, a oube of beet, pinsapels, then beef. FEepest, Grill zi::es.s.rer~3 -3 mirngtes paer
eamor with salt andd e,

Serwve with parsley sauce for Jdipeing.
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