Hmount Measurs Imovedient - Freparation Method

T LT A flarmk steak, sivioir, skirt steak or bop blade stesk
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Flacse steak in s shallow dishe

Heat the olive odl in s pan argd saobes the ordon over low hest ondil soft, sboot 18 o 45
mirnsbes, Hod the garlic and mostard seeds, stivring until the seeds pope Hodd the wineoar,
gz=es, tamarind paste, peppercorns, coviander and cardamom. Contindgs o cook uanbil

the micturs reduces ernouoh thet gou can sooot i o one side of the pan without heving to
zpread it ot Femowe from hest, allow o cool, and spoon over the mest, coating both sides
gererousiy,. Marinate for L hour on the cournter or up o 24 in the refrigsrator.

Bits of mavinads and then cubowith

it

EwEd any larg

it

Hfter the stesk has nerinstsd, sovap
olive oil.

Tooorill, sear for 25 mingtes on each side. To parnefeg, hest peanut ol until almost smoking
ard =ear on sach side for 3 minubes,

Salt ardgd pepper the stesk ard tent for 3 minutes,

Slices aovoss the orain and servs with cooomnut rios.



Serwinos o4
Amount Measurs Inovedient - Freparation Method
5= LA cencridt o water
1 o frashly arated cooorut
1 o bodlimg watar
LR cups Jaszmine rics

1 teazpoorn kosher sall

Tramsfer L oup of cocorut fo & bowl arnd cowver with bolling water, Let fthe mixture =it

f
o houe before straining the weter into a oup with the coconot water, reserving arated

coconut. Hdd plain water o the mictures for 8 total of 2.5 cups liguid. Combine rice, coconul
Viouid, =alt arnd 404 cup grated cocorut in 8 saucepan. Cook, covered, fTor L2 4o 45 minutes

o umtil louid iz evaporated and rices iz tender. Sarnish with & fine orating of coocornut,



