HAmount Measurs Imovedient - Freparation Method
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bl pepper - shemmed, halved lenotheize and seeded
m owivain olive oil
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Zéxai:. Cwhite ard lioht gresn parts onluy - finely chopped

= olowves marlio - mirnosd
i cup parsley - choppedd
sosEbumy salt andd black pepper
2452 pounds flarmk steak - trimmed
o =mlices prcreniors chsoss
oruEt
2 oup brrsadorunbs
P tEasDOons roEemardy - chopped

tablaspoons parsley - chopped
tablespoons hovssradish - dreained
ablazpoons exhra wivain olive odl
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Hest & laros seasoned cast dron skillet or laros fraing pan over medium-bdah heat until bot

bt ol smoking, sbout 3 minubes. Placs stesks in pan and cock, undisturbed =0 they can get

wall-browned, about B minutes per Elda Tor medium-rarse. Femove steasks to s dish, top with
LB

pats of compound butter, and let rest 16 mmuta; baforse serwino.

Fraheat the owven to 425 degress. Healt the olive odl in =killet over medium hesat.
amowe Trom the heat, add the
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Aodd the leek ardd osclio and cook ontil soft, sbout 5 minutes, B
i azon with s=alt arnd pepeer. Leb oool,
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Gertly poundd the steak with the flat side of &5 mallal or heswy skillet urntil 54 inch thick. Lay
ot oo & cubting bosrd with the long side Tacing gou .aru:i season with salt and peppar. Flaos
the rossted peppers evenly over the mest, lesving s l-inch border all srourch Top with
the ohe slices, then the lesk misturse. Eoll the mest seay feom gou into & tioht oulindsr,
tuckireg im the Tillino 8= gou roll.
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Make the crust: Mix the breadorunbs, rosemard, pavsley, horseradish, olive oil, L92 teazpoon
=alt, and pepper o taste in & medium bowl until] modstensd. Brush the stesl roll with & it of
olive il and pres

i

ool with bwime
o stauy intacts
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= the bres :i rumby misture over the top and sides. Tis th
iry thvrss or four places, making sure 8's not oo tiobd duou wand the orust

Flacs the stes % roll oros rack in s rossting pan and rosst ontil the ovust iz oolden andd
a thermomster inserbed into the certer vegizsters 138 deogvess for medium-rarve, about 45
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mirngbes, Transter to s cubtbing bosvd and let orest L5 minubss e T,
i

e siics the roll orosseize into d-inch pleces,



