Hmournt Measure Imgredient - Preparation Method
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Flace steak omoa lavss plate ard Yreeszs urdil fivm, about 38 minobes,
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Brimg souw sauce, suoer, mivin arnd sake to simmer in smell ssucepen owver hioh haeat, stiveing
oo cizEsolyve susar. Recduce bo medium andd cook until sliaklty syropy and reduced to 102 cup,
SR omiradtes, Dlvide svenly betusen 2 bowls and lat cool,

Slice stesk 308 inch thick on biss aseinst ovain until width iz F inchesCut in half lensthueiss,
Dot im balf lenstheizs. Slice ssch on biss aseinst gorain o make st lesst 24 slices. Pound
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Frrarnas 3 slices with short sides Tacing wou, overlapping by U4 o Yorm & roush rectansls.
Flace 4 scallion halves on closs edoe and roll into tight culindsr. Inssrt 3 foothpicks into

Flace rolls on grill over charcoal and cook for 4-6 minutes. Flip and brush with slaze. Cook
arwd onlaze all 4 =ides. Tramfer fo board amd terd with foil for 5 minutes.

Famove toothpick:
= tablaspoons v

ard cut ovosseize into 344 long pleces. Hrranse on platier, drizzls with

roved alaze, sprinkls with seeds and serve with remaining slaze.



