Hmoumt Measurs Imoredient - Freparation Method

14 pounds flarmk steak
R i ol e wins

1iE cup orasn onion - finsly chopped
= baw leaf - orumbled
1 tablespoon worcestershive sauce
1 olowe arlic - orushesd
1 ieaspoon al
iz teazpoon frashly around Dlack pepper
152 pournd hacon
srlio - mired
HEEO alt
BEEOON Frashly oround black pepper
1rd cup mincad parslay
18 oup i -~ Tinsly chopped
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Fourd flarnk stesk fo 12Y thickness.

Combine from drey red wine to pepper (Lt and mix well, Flaoe flank stesk in Y13 pan oand
pour marinesds over meat. Marinats overnisht up to 72 hours,

Famows shaeak from marinads,

Fru hacon till almost done but not orispe.

Soors shaesk on both sides,

o Earsley ared ondorn. Flace bacon lenotheise on sheak.

Sprinkls steak with garlic, =alt, epe
Foll up stesk, starvting eith naveow encde Skewer with wiiden tootheicks st LY intereals.
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Ot imto 4Y slices and orill over ot cosls for 57 minutes, turning oncs,



