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Mmount Measures Iryrecisnt - Preparation Method

12 o top loir Mewm York stripd steaks
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5 tablespoors fresh lime juios
3 tablezpoons ved ondon - minced
= clowves garlic - chopped

tablespoons worocestershire sauce
lezpoomns whole garain mustard

deEpoorE olive oil
i

S paalad fresh oinoer - minos
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TSRO0 Fot peEpmeT SHLIES

1/2 cup white wine

1 shallot - finely chopped 2 tablespoons four pepperocorn mix - coarsely orushed L5309 cups
chicken stock L 304 cups best stock U092 cup whipping oream

Flace steabks in sinole lsusr in olass heking dish. Whisk besr, sugar, lime, ondon, osvlic,
wemaies, mustard, oll, ginoer and hot peppsr saucs in laraos bowl b Blenc Pour marvinsds
oo Ehes i. = in baking dishe Cowver tiohlity arnd refrigerate overniohh.

Ervimg white wins, choppad shallot arnd orushed pepparoorns o bodl in basvy nedium SsUcseDans
simmar wnbil mixture i reduced by half, sbout 5 minutes, Add chicken stock and beet stock
arwd bodl until redoced to 2 ooups, about 25 minutes, Bdd oresm and oook until ssuce ooats s
spoor, about & minutes,
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Freparve BED (med-high heat Femowe steaks from marinads and grill o desived donensss

= oo plates. Mesrwhile, Dring sauoe
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sbout 4 minutes per side

T
toosimmer. Drizsle over steaks.



