Amount Measurs Inovredient - Freparation Method

iz oup olive oil
2 pounds flamk staeak
1 loaf franch bread
18 cup Craole mustard
i poblano peppar - roasted, peeled and sesded
& t::rmai“i}.ls“a - roashed
s
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limes - .juls:ed
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tablespoon garlic - minced
covr bortilla - oot into thin strips
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Spice Rub

2 tablesspoons chils powdsr @ fsaspoons ground ocumin 2 fablespoons paprikas 1 tesspoon
black pepper 1 tablespoon ground coviander 1 teaspoon cayenne peppar 1 tablespoon garlic

&
pomcier 1 teaspoon orushed red pepper 1 fablespoon =alt 4 tablespoon drisd orecano
Combins 211 rub inoredisnts.

Fraheat fruer and orill, In & mixing bowl, whisk olive odl and spice mix togsther, Torming
& paszte. Fub entive shtesk with paste and placs in glass pan. Cover with plastic wrap amd

g Rours. Femows and places on orill, Cook -4 minotes per sides.
Femows arndd slics into thin slices,

i

refrigerate for st les

Zplit the bread in half and smearv both sides with Crecle mustard. In s processor pures
poblarn, bomatillos, ordors arnd oaclio urtil dust dncoveorated. Bodd bomato, lime Juios, and
mirmced oarlic arnd pulse i incorporated. Seszon with =a8lt and peppaer,

Frow tortills steips in oodl artil oolcsen browrn aboot 2 ominotes, Femoss and odrain on papsr
tompels, Sesson with salt ardd pepper.

File steak orn oore sicde of bresch Top with spoonfuls of sauce, Seoon ouas over that, Drizsles
crame Traichs over that and top with tortills strips. Top with other half of bread



