Hmount Measure Inovedisnt - Preparvation Method

Pardwood lume charooal ot briguettess
2 L.25Y Thick porterhouss steaks dabout 16 ozd

coarsely oracked whole black pepperoorns
LA gxbra witvoin olive oil
pobdano chiles - seeded and cub into 2 < 04 in strips
racd Dell papper - ot inbo strips
wsllow bell pepper - cutb into strips

o
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AT cilamtro - ocosrsely chopesd
lavos shallot - thinly slios:

Frepare BED using hardeood lome charoosl. bhen charoosl iz oranos, spread out in even
azh from coals. Serinkls stesks
k

lavysr on lowsr orill rack. Usse newspaper to fan exos

zinale lager divectly ato
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sErErously with ses =8l snd pepperoorns. Hrranos shaes

il desived donsness, 4-5 pinutes per zide for med-vare, Using lomo
torE, t';"a Ef& Ei‘ea sz o plate. Using nat 1 bristle brush, remowe andg enbers and looss

i LT &
azh from steaks, Tent stesbks with foill argd 1t rest 40 minutes,

Fodod odl o bo A2 dnch diamstsr csst dvon oskiller. Place skillet divectly stop esbers in orill
When oil beoins to smobke, add chiles and a8ll remsining ingredisnts o skillel. Sprinkls with
=alt and peppary saulse until vesstables beoin o brown, 2-5 minotes. Bemows skillet from
BELL Seaszon pan-Try with salt and pepper. Four over steaks arnd
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