Fmount Measure Imgredisnt - Prepavation Mebhod

4 tesspoons ohipotls chils powder
4 tesspoons araradated brosn Sussr
=&l
2 125 in thick bacor-wrappaed fillet stesks
black peppar - frashly oround
1458 cups Bourbon-Mustard Saucs

H

P

Limht & divect heat charooal five and let it burn o med hot. Position vack & inches abowe

2 chipotle pomder, suger arngd 2 otspns salt. Sprinkls half over tops of
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Limbblu odl rack and place steaks on vack, rab o side dowre Cowver and orill for 5 minubes,
Sprinkls remaining poadsr over steaks. Torn steaks, ocover ardd ovill for asbout another 4

shEakis,
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mirnstes for rar

Famove steaks, Seaszon with =1t and pepeer. Spoon bourbon sauce evenly on steaks,



Hmoumt Measurs Imovredient - Freparation Method

1452 tablezpoons unsalbed bubber
14 cup shallot - finely chopped
1 clowve oarTlic - minoed
g oup oot guality bourbon
4 cup whipping cream
4 cup beef stock
F 0 itablsspoons oraimg mustard

Black pepper - freshle around

Im & =mall heawy saucepan over low heat, melt the butter. Fodd the shallots and garlic, cover
aryd cook without browrdnog, stivring occassionally for 3 minotes, Uncoser, add the bourbon,
ard increase the heat to hish., Simmer brizkly, stiveing oftern, until the bourbon iz reduced
torobadf, 2 obo 3 omirubes,

Deoresse the hest and whisk in the oream, stock, mustsrd snd D2 fspn of sall. Bring o s
brrigk simmer, partizally oover argd oook, stiveing ooccasssionally, urdil the saucs i redunsd
abwout 153 and has thickensd, 12-15 minutes, Bdd black pepper to tasts.

Mislods YL LS cups”



