Hmoumt Measurs Imoredient - Freparation Method

fimsly orated zest arnd Juics of L oranos
fimsly orated zest arnd Juics of 1 lsmon
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avlic - rouaohly chopped
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leparo - rouohly chopped
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EETTAMG pepper - rouohly chopped

i wellom caribe pepper - rouohle ohopped
kg lululy frashly around black pepper
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4 rgw work steip steaks Doz each, 354% thick
e oup olives ol

0 tablespoons cilantvo - roushly chopped
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Flace marinads ingredisnts into s blender. Process until smooths.
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Fut the steaks in & ard pour in bhe marinacs. FHod the olive il
tiohtlu, Turm bag o disteibobe marinads,

place im & bowl, arnd refrigerats for & hours, turning occasionall,
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and cilantro. Press the aiv out of the bag ar

Let steaks stand in bag for for 20-30 mingtes st room temperature. Femove stesks amd
chizoard marinads, Witk fthe ld olossd, ovill the stesks owver divect hest B00-5500 ontil
sobecd o desived doneness, 57 minotes for omed vave, turning onos. Bemove steasks ard let

5.1*: for 2-3 minutes, Sprinkls the cilantro over the steaks.

T



