Amoumt Measurs Imnovredient - Freparation Method

prorcdE flamk steak
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Flacse parslied theu winsoasr indko & bowl, stiv o comnbdrs. For the steak, ocover both sides of
the steak with soms of the ohimichurei, pob in ziplock bag and ref iae‘rat:—:—- fs:s‘r o o B
Comrar and refrigerate the rest of the cohimichurri.

Famove steak Yrom refrigervator apeprocinately 45 ninutes before oooking. Sovaps of ¥ soms
of the chimichured, salt the steak and let rest, Slice bomatoss, slices bread into L inch thick
zlices, mix & tablespoons of mauo and chimichurei.

To mear the steak: Fivst pat drewe I3 wveryg hot pan lag stealk, let it sear without disturbing

it o each side. Femove from par, lay on cutting boasvd, pepper the stesl, and let rest 510
Grill butteved bresd in hob par.

Slice stesk thirdy aovoss the gorsine Spresd chimichured mauo on sach side of bresd, lag
maat, bomato and then fop of bread



