Hmount Measurs Imoredient - Freparation Method

Molasses Glaze
olive oil

=mall orior - finsely chopped
tablespoon gingarroot - finsely orated
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LI dark rum

g cdark molasses

i frashly squssred oranos Juios
tablespoons  oracked black pepper
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22 i pieces of bheet filet olive odl bosher =alt

Meat oil in small saucepan over med-hiah heat arnd cook orndon £33 =oft, 4-5 minutes, Bodd garlic
argd girgerroont arnd cook oan additionsl 2 minutes, Hdd the rum andgd reducs until completsly
e, Hodd fhe molasses, 00, peepper arnd salt end cook until veduced to 1 cup, 15-28 minutes.
Lt cool st room teme.

Brush mest with olive odl arnd sesson with salt, Geill undil well sesved on one side, 4 mirnotes,
turm ower, and baste with olaze. Comdinobs orilling Yor 3 minutes, burn over, baste and orill

for 2-3 minutes more for med rares Let rest 18 mirnutes, Slice arnd seree,



