Hmount Measure Irredisnt - Prepavation Mebhod

& bivraein vibews o bonsless ribesgs or strip stesks oot over 1
bosher sall
frashly oround black pepper
canola o wessbable oil
baste
4 o olive il
4 tableszpoons unsalbed butber
8 ooloswess garlic - orushed

i

18 cup zavory herbs such as rosemary, thums, mavioran, oregano arolior sags -

bvard drassing

£ tablespoons olive ol

2 tablespoorns  finely chopped flat-leal parvsley
bosher =alt

frashly ground black pepper

nothe ssazoning, and dab the

= owith =alt and pepper. Fress
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Glizmter the mest with the odl, using the fivst stesk o breush il ondo the others,
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Combdne the haste ingredisnts in s foll or hesterood pan and wevm on the side of the orills
Pt the mest on the eell-ciled orill arnd cook untd] mediom rare.
Bazte reoularluy, stacking srndfor flipping the meat i the flames cst oot of condrol.

malized and charved on both sides, seerocimately 525 mine-

Wi the stesks ave ndosly oo
steaks should resister about 125,

b, thew are dons. The
Combdre the boasrd dresssing inoredisnts,

beabs rest for 2 omindbss, the pour drsssinog onio s oobtbing bosrd angd slics the

g

et the =
saks, turning o oost el sicdes,
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