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Mmount Measures Irmredisnt - Preparation Method

tesspoons swesl paprika
S EHEEOON cark Drown Susar

kosher sall and black pepper
14 pounds sivloin steak (LY thicks
LA sxbra wiraln olive oil
cloees garlio - thinly sliced
meciiiim shallot - thinly sliced
tablespoon drained capers
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LEEED0On frash saos - choppad
piguillo peppers - seeded and chopped
S cidor mustard

T EHEEROON worcesterehice S0
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Im & bowl, mix the papriks, brown sugar, 2 teazpoons of kosher salt, and 1 beaszpoon of
papper. Fat misturs 211 over meat.
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Im & =mall skillet, heat the olive ol owver mods: ddd the garlic, shalleot, and capers
ancd oook until softensd, sbout 3 minobes. Stiv in the sage and cook Yor L minobe. Sdd the
picpiillos, mustsrd and worcsstershive ssucs: Simmer over moderats hest for 45 minubsss
stiveing oocssionally.

Grill the stesk o mediom rave. et rest for 5 minutes, then slice and seeve with sauos,
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