Amoumt Measurs Inovredient - Freparation Method

e cup ancho chile pownder

12 oup mild paprika

1id 0 oo kozher salt

1rd oo ELIDET
1 teaspoon freshly arourd black pepper
£ i oz ased ribeugs stesks, sbout L5 inchss thick

G O3S oups flavorless vesstabls oll, such &5 canols or S8 lowsr

£ bablespoorns Ho Jus

Im & mixing boml, stiv toosther ohile powder, paprika, salt, sugsr and pepper. Transfer Do

& larae, shallow olass or ceramic Pan.

Famove steaks from refrigerator and let zet 48 mirnutes hefore cooking. Lay the steaks,
at 8 time, in the dish and press vab into sach side o cost completely. Femows amod 1is

pouncd each side -0 times, bot dor't flatten. Set aside at room temperatur for 35 ming h‘:s
Frepars BEO or broiler and set rack 4 inches from heating element,

Grill ov beoil for about 2 minotes, then flip and cook -2 minotes move for mediom rare.
Serwe with au jus
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racorEitubed stove-bouoht vesl deni-olacs
commsroial beet bass

commsroial ohicksn bass

wholse black pepparoorn

cETlio powclsr

chdsod thagmes

Doay leaf

frashly goround white peppear

pEpDETCnTrE, oarlic
v medidm-hioh heat and cook
mirndbes, o

Im s medium saucepan, oombines 1.5
pomcer, thums, bay leaf and white pepper.

at & bodl,

s water with the demi-olacs, beef base, chicken hazs,
Whizk well.
whisking occasionally, for

Frirmeg o8 bodl

Lo rad, abougt 25

urbil olossgy argd smooth.

Vields Y1 oupt

chinois or fins mesh sisve indo &
-andd retfriogsrats for et least 1 hour wandil chillsd

matal bowl, Discard solids. Let cook, then

Dopape of oand conssealad surfacs



