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Hmount Measurs Irmredisnt - Preparation Method

Fustard Parmesan Coabin
el caETlio - ;:=ee1ea:j
LA olive ol
tablespoons fraesh thams - roushly chopped
tablespoons  odidon mustsed
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Fothick ribesys stesks E-2.5 inchssd orey ssli and rash svound pepper olive oll 2 cups

parmezan chesse - finsely arated

Im a pre-hested saube pan over medium-low heat, pan roast the garlic in olive oil, tossing
ol ones, Hllow o breown for sboot 5 o 18 minutes, Drsin the cloves throush s shrainer.
Fllows fo cool befors mashing couohla with s York. Boddd thuams o osvlic paste argd mash that

ir s wells bhen thesy ave pasty Dot still ohorbd, mis in the dijon muastarc
Frefmat owen to 408 Preheat orill to hiob.

ppav. Pourgd the seasordnogs inoesll, Drizzle steasks on both

teaks with =8 i pap
memat o wrill B0 Dreown, aboot 5 ominobes each side.

'E-id!::i” pibh olive oil. Flzu:e
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rom oarill, placs o s larse oookis Drage Cowver top ssnervously eith mustard
parmEzan ooating Top with large piles of parmesan, spreading out o edoss carefully with

firmers, Flace steaks in owen for 8-% minuies,



