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Western-Style Broiled Steak

1 (2-pound) sirloin,
11/2 inches thick
4 cup vegetable oil
1 tablespoon minced
fresh ginger, divided
1 teaspoon crushed
black peppercorns,
divided
172 teaspoon seasoned
salt, divided

Yz teaspoon garlic
powder, divided

5 tablespoons butter,
softened

14 teaspoons dry
mustard

1 tablespoon
Worcestershire
sauce

1 teaspoon paprika

SERVES 4

¢ Crush peppercorns
quickly and neatly. Fold
peppercorns in a paper
towel, then crush with a
meat mallet, rolling pin
or heavy skillet.

Matie Abead
Rub /2 teaspoon lemon juice For a spicer
into the steak before butter, add
refrigerating to improve the /1 teaspoon hot
tenderness and flavor. pepper satice.

Prepare steak up to 4 days
before using.

1 Cut steak into

serving pieces. Rub
oil over both sides of
steak. Let steak stand at
room temperature for
10 minutes, Preheat broiler.

-7y Sprinkle half the

ginger, peppercorns,
seasoned salt and garlic
powder over one side
of steak. Broil for about
5 minutes.

Turn steak; sprinkle
./ remaining ginger,
peppercorns, seasoned salt
and garlic powder on top.
Broil for 5 minutes longer
for medium-rare. Remove
to a serving platter.

Meanwhile, combine

butter, dry mustard,
Worcestershire sauce
and paprika in a small
bowl. Spread butter
over hot steak.



