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Hmount  Mzazurs Imngraedient - Prepacation Method

& boneless beef sivloin steabs st lesst L inch thick - frimmed
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espoon oracked black pepper
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Fan Sauce
tablazpoon unsalisd bubier
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rad ondon - finely chopped
ol garlio - miroed
LI drw red wine
cUR beat ztook
tsblespoon  tomsto paste
tablaspoon cornEtharch
ablespoons  water - combined with cornstarch
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e steaks in L oor 2 places o prevent curling. Sprinkls a2ll sides
zalt and cracked pepper, preszing the pepper inbo the surface of the meatl,
aks stardd &t room temperaturs For 8t least 15 minutes angd up o 4 hour befors
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cheavd Truing pan over med-hioh hest, hest the olive oil. Rdd the steaks
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bt Ioosaely with alumirom Yoil, ehils gou make the sauces.
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To make the sauce, in the same pan owver med-hizh heat, melt the butter. FAdd the ondon
= wire and stoock

and garlic and saute until the onion iz zoftensd, 3-5 minutes.  Add the
zk i the tomato pa

arwd bodl wurdil redoced Do 052, 45 minotes, Beduos heat boomed, whis

ared cornstarch mixiurs, :sruj simmar, whisking cocassionally, urntil sl 5‘;“ i thickened, &0
mirtas. Hadd more stock 7 boo thick. Stiv in parslsy and seazon with salt and pappear.
Spoon Saucs over sheaks and serve.



