
                      A Recipe from...

GARLIC BALSAMIC STEAK MARINADE
 
1/4 CUP GARLIC BALSAMIC VINEGAR

1/4 CUP GARLIC OLIVE OIL OR GARLIC CHILI OLIVE OIL

1 FRESH GARLIC CLOVE MASHED

PEPPER FRESH GROUND 

 
Mix ingredients and pour over 4 steaks.  We suggest new york strip, porterhouse, filet
mignon, t-bone or any tender cut.  Turn often to coat well.

Marinate for 1 hour.

Remove and pat dry.Discard marinate.  

Place steaks on a hot charcoal or gas grill and cook to your desired doneness.


