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shallot - pesled and cosressly chopped
clowves aariic - paeeled and coarsely chopped
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ol wall-marbelized flank or skirt steslk, at least 304Y thick
sharp, thin 18 bhamboo skeners, soaked i
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T maks the mavinads, placs the famarvind pulp in s small nomressciive bowl and mix i with
s owETn owatar. Leb the pule rest ordil i softens, 18-10 minotss, Souseszs
ard massaos the pulp throuoh gour finosrs, loossrdng the froait's pole Yreom the shing black
htle brown skin sha s::i_. arvd sinsey Dits of string. WBith gour Yinoscs, remove sl
=nlid pieces from the liaudd and discard them 21l that remains iz 8 thick caramsl colored

Flace the coviander seeds in 8 snall food processor. Fulse into the coviandsr iz well grourd
arsd custy, about 2 minubes,
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o the famaringd sxbract, shellobs, osrlic, turmevic, sinoesy, paln suose, oil, argd =alt
ez food processor. Pulse ontil oo have s smooth paste the consisternow of oreamy mashe
potatoss, Tranter to s noreveactive bowl lavos enouoh o hold beet,

Slices The beef into lomg, D5998Y thick strips sosinst the orasin of the meat. The piscs should
e o wicder than L oinchs

Mo sliced beet to bowd and combins i weell with the marinads, mat-‘ing s=re that every plecs
iz ooatech. Hllow bo marinate st room emperature for -8 hours.
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Thrrsad the beef orbo skewsrs, wesving svera U04Y Uss -4 piscss o
Cool om orill until cooked threoush and & few black spots appear.

To cool in broiler, preheat broiler for 5 mingtes and position rack 3 inches from heat. Line
zheet pan with foil, Flace skewsvs on Todl 20 the meat iz in center of pan and skewers hang
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owrar the edos, Broil for 56 minutes, arnd flip over for 58 minubes more,



