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INGREDIENTS Make Abead @ VARIATIO

You can wrap the For a special flavor;

4 strips bacon steaks with bacon and use applewood- or
4 beef tenderloin prepare the butter sauce up mesquite-smoked

steaks (about to 8 hours ahead. bacon to wrep

5 ounces cach) the steales.
4 frozen lobster tails,

partially thawed

(about 8 ounces . ——ee——————

each) 1 Prcheat grill or broiler.
4 tablespoons butter Grease grill rack or

or margarine, broiler pan. Soak 4 wooden

melted

toothpicks in water. Wrap
bacon around each steak:
secure with a toothpick.

1 tablespoon lemon
juice

1 teaspoon grated
orange pecl

/2 teaspoon salt

|
/8 teaspoon ground
giﬂglcr £ Cut cach lobster shell,
down the center, from
the top all the way

through the bottom shell.

I/ teaspoon paprika

SERVES 4

4
i
Combine butter, lemon

1 . juice, orange peel, salt.
- C@K N ginger and paprika in a

= small bowl; mix well. Grill
steaks for 8 minutes per
side, brushing with butter
¢ Cutting the lobster mixture, for medium-rare.
tails can be quick and
easy if you use
a sharp pair of
kitchen scissors.

Gull lobster until meat
;_l is opaque and flakes
casily, about 15 minutes.
Brush steaks and lobster
with butter before serving.




