Hmoumt Measurs Imovredient - Freparation Method

tablespoons  canola oil

Fror il suse shaak

tablespoon bozher salt

tablespoon frashly around black pepper
tablespoons unsalted butter
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despoons choppad oar
dESpoons parnesan chesse - grabed

despoons parsley - finely chopped
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Slice the stesk in half lenotheize then seszon all of the sides with the =alt and pepper.
i A o s Peab Reat until smoking.
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Dear the stask for sbout L minute, than Tlip. Hdd the butter, rosemnsry, and
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o badbber melis, Tilt the pan towscds o, and using & lam TN

e SR, z'!‘"sf"E
ides of =t

|
k=

tirem for about L ominute, . abxout S8
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malted Dutter over steak, bhas
zaconds then remove From heat, Fepest with obther steak,

Dot the ends of f the bagustte arnd remove dinsides uzing knife. Onoe the stealk iz cool, stuff
the hollowed out bagusttes sith steask. Flace on baking sheet.

Im & medium bowl, combine the melitsed butier, s::.zs's'-lix:,, Farmesan, and parsledy, stiveing unbil
o D520 minutes. Sluce inho

svarly combinsd. Spread on top of the bhao
1inch slices arnd s,
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