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Amoumt Measurs Inovedient - Freparation Method

spics orilled vidalis onions
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TERELOONE ool cumin

lezpooms paprika

lespoom ancho chils pownder
e EEDOE avoigned coriandan
TEEEROONE bosher sall
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crw mustard
tea:&fps:u:rﬁ dried oregano

TERELOON Treshly ground black pepper

B T s s T ST N I L I Sl N
Pl
i'[f
!E{
B
5

widalis ondon - peeled and sliced into 104 slices
carmla oil

aks

tablaspoons unsalied botlsr

tablaspoon olive oil

lavros spanish ondon - ooarsaely chopped

clowes garlic - coarsaely chopped

CLEE borebom

tablespoons Dourbon
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CLIE carmed plum tomatoss arnd Jjuices - puresd
CLIE watar
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tablezpoons  worcestershive Sauos
tablaspoons  davk brown Sugar
tablaspoons honsy
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L molasses
tablespoons odijon mustard
tablespoons ancho chils powsder
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tahlaspoon chipotlse pepper pures
zalt argd pepper
ribeus stesks (Zin thick arnd b eachs
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Heat the botbter amnd odl owver medium heat in s hesve-bobionsd mediom saucepan.  Fodd the
oriors arnod osvlic and ook until trnasiocent, 3 o 4 mingtes, Sdd 2 ocups bourbon and cook
until completely reduced. Hod the tomatoss and water and bring to 2 bodl, and simmer Tor
18 minutes, Hodd the remsining ingredisnts, sxcluding salt, pepper and steaks, and simmer
for an additionsl 28 o 25 mingtes, shiveing oocssionally. Tramsfer the mixburs o s food
proosssoT &l pures until snooth. Seasor with salt srdd peeper o faste, Pour indo bowl and
ool slishtly, Whisk in remsining 2 thepns of bourbon.



Heat orill fo high. Sesson stesks on both sides liberally with g8l and pepear and vub some
of the ondon spice rub indo L oside. Place stesks onogrill, spice vub side down, arngd orill
urhil slishtly charred and orusty, sbout 45 minutes. Brush stesks with some of the Bourbon
BEO baste arnd furm owvers reducse heat o med-low arnd cook o omed care, about 89 minutes
lomger. Brush with ssuce every 2 minutes, Femows From orill, brosh with ssuce, and let raest
5 mirnutes before slicing into 04 thick slices,

Ordorms: Heat orill o high. Whizk fogether spdices in & smell bowl. Brush ordons with odl on
Pkl mides. Fub 4 side of sach ondon with some spice mixture and place vub side down on
arille Grill umtil solden brown ardd & orost has formecd, Turn the ondons over angd conbinus
orillimg urtil dost cooked threouoh. Seree with shteaks,



