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You can mix the sauce Poik chops make

4 porte_rhouse stf:aks, up to 4 hours ahead. Cover, a greal-lasting
(1'/2 inches thick, but do not refrigerate. If stand-in for the
2:'?1?)[ Sl refrigerated overnight, bring porterbose steaks.

SAUCE tO room temperature

2 teaspoons sall before serving.
teaspoons crushed
black peppercegens == —m0m4m o o / =

2 large red onions, Preheat broiler.
sliced Sprinkle steaks with

L2 cup red wine or salt and pepper. Layver

beef broth onion slices in a broiler

3 tablespoons butter, pan. Pour wine over
CHLILOIRICCEY onions; top with butter.

SAUCE:

3 cup olive oil
L2 cup chopped fresh

Place steaks over

parsley
1 tablespoon minced onions. Broil steaks
garlic 5 minutes per side for rare,

8 minutes per side for
medium. Remove steaks
from pan. Place ona
serving platter; cover.

1 teaspoon red
pepper flakes

1 teaspoon salt

SERVES 4

Stir onions. Broil
until wine is almost
evaporated and onions

@K]N are tender. Remove pan
from oven.

s Leftover steak can
make a quick, well-
rounded lunch. Cut
steak intlo bite-size
chunks and heat with
vour [avorite canned
vegetable soup.

Meanwhile, for sauce.

whisk oil, parsley,
garlic, pepper flakes and
salt in a small bowl. Serve
steaks on a layer of onions.
Top with sauce.




