HAmount Measurs Imovedient - Freparation Method

2 bablespoorns Emsril’s Orecols Sessoning
LA oup FuiEin Saune

18 cup tamari

18 cup mivin o odry sherry

18 cup TR Lo

2 tablsspoons minced frash oinosr
tablaspoon EEEams o1l
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ablespoon mired garlic
ablaspoon minced hawaiian peppars or chile paste
1 ik ribeyss
tablespoon tight brown suoar
maul onions -~ pesled arnd oot into thick slicss not ssparated

LR R U DY S S o R
x“i‘

tablespoon crushed Srechuan pepRerooTnsE
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Flace the steaks in e lavae e
FoarE,

rabumat orill

Femove steaks from narinads and pat dege Season both sides with D tablespoon of the Esseroes
argd the pepperoorns. Four marinads into s smaell saucepan and Dring o 2 simmer. Simmer
urtil thickernesd arnd reduced Do U093 in wolums, shout 5 minotes, stivving occasionally. Femows
From heat,

Speinkle ondons with remaining L beblespoon Essenos.

Frill the stesks until med-rare, about & minutes per zide. BT the =zame tims, orill the onions
Fezrr urtil oolden ard char-mavked ba
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Camotheioh orilling & patby, =0 the vinos stay foos
orill, huvming onos.

Famove steaks Yrom orill ardd oo with the orilled onions. Seeve with the reduced marinads

HE OESLNIE.
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