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ablespoons leamon Juios
mirh leaves - coarsely ohopeesd

Zalt zteak and let it coms o voom temperature. Fubowith odl before cooking.

Clavify the butter dgon should hawe clarified the bottery by metling it slowly in 2 small pot
g wary low heat. Onoe i hes stomered Yor several mirudes, skim of T arg oloudy Jiguid from
the top, then pour of fothe clear butter slowly, Stop pouring when oo reach milky sediment.
o meecd about U3 oup.

Frafwmat over to 4580, Smear chiles and peppers with oil irnside ard oot oand rosst for 18
mirsdbes o until Dbrowrsd ardd blistered,. Bemove Yeom oven fTo oool, then pesl off -::i::in;‘:“.,‘ e
chop ard et aside.

Crush garlic and =28l o form & paste. Toast cumin and csvawsy until fragvant, and then
acdd them, along with coviander, to the garlic micture, Pub oarlic misture in s fod processor
with chopped chilss snd bell pepper. Pulse, then add in lemon Juice. WITh machins on, slowly
pondr im clarifisd butter,

Hrdll the stesk for 23 minutes per zide, then mows i o cooler part of orill o findsh., Pare-
Fru for 3 minutes per sicde, and then

irdsh of foower lower hest for 2-8 minutes, Tent for 5
mirnibeE,

dice steak acvross grain, oveating long, thin pieces, Smeasr with harvisss, garvnish with mint
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savtEs, andd serws with couscous and cavvot salad



