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olive oil

bidsk wins, =0y 2
arcd turn bo ooat.

Mearmhile,
bronla

rabwmat oven to 4568,
zprinkle with =alt and peppar,
Turrry mest ared ondors overs rosst ontil meet s 125, asbout 12 move minubes,

Foast

Flacs ondons on plather. Do mest indo L04Y thick slices, srranos stop ondons. Pour

crer b o, zle obtla with mosterd sauce,

12 mimubes,

whizhk horey, 2

RS

maucs, oarlic and Lob=en o mustacd inoa lavos glass
Let stard st room temperature for 30 minutes, furning occasionallu.

ablespoons water, 04 fTspn =alt and v

Femowve tTri-tip,

baking dish. Add tri-tip

emaining mastard in s =mall

pat drw. Flace fri-tip on 2 laros, rimmed Daking sheets

Hrvarnos ornions around mest. Drizzsle ordons with olive odl.

Guoss
Serws with remsindng mustaed sauce,



