Hmount Measure Irmredisnt - Preparvation Method

18 o carnola oil
L2 oup cola
tablaspoon molassa:
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SR e peppar flakes

tablespoons minced garlic

frashly cracked black pepper

limes - duiosdd

EorclE flamk staak - brimmed

srisbhe - ool on the bias indo L72Y thick slices
tra vivain olive oil
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CHATIEE Ferh ssazonsd orean chesses
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IS darred red peppar strips

tablespoons chopped cilantro leaves

Im & =mall bowl mix boosther the oil, cols, molasses, soy sauce, red pepper flakes, oavlic,
Black pepper argd Lme jdcs. Pub the steak into 8 lavos shallow bowl ard pour in the marinads,
Foves the stesk around to assure the mavineds ig covering the meat. Hllow To mna s"&rs.:d:e Z bz

o e 4 hours in the retiviosr ts:rm
Frahsat orill over mediumn heat,

Famowes The stheak from the mavinads and put 4F on the ortill, Cook for 4 mirobss on each side.
Femowe from the orill o s cutbing bosvd and let rest 5 minot
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= rair into o wery thin
31:':"-1;:'-5.., Ts:s;:x f:hr: ChEsEms U.il‘}:h 5 51:':"-1;::! m‘ meat and 8 red pepper strip. Savnish o with cilantro
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