Hmourt Measure Imgredisnt - Prepavation Mebhod

pouncE flarmk stesk or Iri-tip - cub indo Sox pileces
tablaspoorns black pepperoorns - liohily oracked
tablezpoons kosher salt

tablaspoons  axbra wivoln olive odl

Dt vt orion - minoed

tablaspoon sarlio - minosd

g cabarret Sauvionon
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L Dalsamic winsens
tablespoons bDreown suoaT

Dot steak into 8 oF piseces andd Liobiblo tercderize with mallet. Dust with orushed Dlack pepper
arcd kosher salt., Pr calt sl pepper irho stesk wdth palm of hanck Transfer steaks o s
Pambireg ois h angd refrigerate Tor 4-8 hours,

Im & medium sasucepan over mecium beat, add olive oil and ordons andd lishtla ssobe onbil
carmelized. Hdd gerlio and ocook until ssclio turns broons Deolaze with wine and balsamic
vinsgar. Hdd suosv and let simmer and veducs For 28 o 38 minotes until reduced o 304 cup,
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lace steabks over 3 hot orill. Move onee on Tivst side o mark the steaks, cook for B pinutes
fll;:n aaain only moving onces o mark stesl, cook for 4 minut
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gobdeved, remove sheasks from orill and let rest Yor 3 o 4 ming tez
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rrain wins mixbure and return o hest o oreducs for B omore minotes or until thick surop is

reatech Seres with the steabs,



