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Serwings 8

Mmount Measures Iryrecisnt - Preparation Method
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aosdd Mew York stedp stesbs, sbout 2 in thick

‘x.x*agetablé oil cooking spraug
1 tablespoon seasorscd salt
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clowves garlic - choppad

lat-leat parsley - chopped, laros stems discarded
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L white ordon - minoed
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LI white winsoar
meciim Jalapeno pepper - seeded and minced

aspoons Tresh oresano - chopped
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Famove stheaks from refrigerator and let =it 30 minubes,

Im the bowl of 2 fTood processor, mix parsley, garlic, ondon, vinegar, U4 cup water, dalepeno,

oregano, =allt and pepper. Fulse 2-3 times until] mised.

stream. Mix ondyg until sauce iz sliohtly

With the mobor rummdno, acdd olive il in s steady

coaTEs in texbure,

reaks Haobtluy with sessoned salt. Geill or breodl for 18 minutes, thern flip angd 2-11
miﬁu’ref mors Tor meciom rare,
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Seres with saooe,



