ST irnmE
Fmount Measurs Imngradiant - Preparation Method
pirmapnls salss
1 whols pirmappls - pesled and dicsd
1 oup mirced red ondon
1 oup cilamtro - mirncsd
1 tablespoon frash limse juics
1A teaspoon =alt
=haak
4 tablespoons white wins vinseoar
2 tablespoons  unsmeetened cooos powder
2 bablespoons brown susst - Tivmly packed
2 tablespoons olive odl
1 tablespoon aronred cumin
2 besspoons archo ohils powdsr
1A tesspoons =alt
1 pirnch black pappear
& pouncds flamk steak
cilamtvo for sarnish
Im & lavas, reseslable plastic bag, combins winsssr, oooos, brown suser, olive oil, cumin,

la =
chile poncder, =alt argd pepeer. Hood stesk, sesl bag arpd refrigerats for 1 to 2 hours or
cegrriiaht.
Sprad norestick oviddls with nonestick seead and st o med-hiohs
Femowe steak from marvinade and di=card marvinade, Flace stesk on griddle and cook for &

mirwibes on sach side Yor mede-rvare. dhen cooksed, remove Yrom oricddls o board argd et rest

18 mintues, Oub steak aovoss orain into thin strips. Serve with pinsappls zalss and cilantro.

Combins 211 pinespels salss inovedients, cover and refivigerats for 1 hour.



