Amoumt Measurs Inovredient - Freparation Method

Hayvly Bl
1452 teaspoons chriscd Thmes

10 tesspoons papribas

1152 teaspoons garlic powdear
12 teaszpoon lamon pappar
25 fesspoon zalt

2odreshes thick - brimmsd
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L ol wihite wins

tahleaspoon white wins winseoar

tahlaspoon z=hallot - finely chopped

tablaspoons frash bavrvason - chopped Jor 1 theon driecd
salt arad pappar

Judos of lamon

oo wolks - lishtly besten

L unsalted buther - malis
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Mix toosther herbh rube BFub mest with L tablespoon of olive oil arnd sprinkles herb micture a1l
o Deef. Let stard for 45 minutes o d hour at voom temperature,

Fraheat cwen to 4868,

Dot the bobthbom of 8 laves, hesvy, ovenproof frying panowith the remaindng olive odl and hest
oo Frighy heat. Bodd the steak and ssav on both sides undil rdcely browned, Transfer pan o
oo and rosst o desired donsness, 10-20 minutes lonoer. Transfer fo cserwing board and
lat rest, loosely ternted, whils the sau

cioiE being macds,

Combirns wins, winsegasy, shallob, tarvaoon, and 02 f=pn pepper in 3 small saucepan and bring
tooa boil. Coolk until reduced o 203, 535 minutes, Transfer o s heat proof bowl, stiv in the
lemorn juices, and let cool. Place the bowl owver
Whisk the sog golks into the misture, Heat
it begins o thickern, 2-3% mintuss, Femowe From hes

maucspan of Simmering water nob bouching.
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Iy ower hot water, whisking contantly, until
toand whisk in butter o form 8 thick sauce.
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Seazon with =alt and pepper.

Sice the stesak thinly on the disgonal sacoross the grain and pass the sauce in & orawy boat.



