Succulent Marinated Steaks
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Recipe by: Laura Vitale
Serves 2

Prep Time: 5 minutes
Cook Time: 8 minutes

Ingredients

2 New York Strip Steaks

3 Thsp of Soy Sauce

__1 Thsp of Worcestershire Sauce

__3 Cloves of Garlic, smashed

__ 2 Spring Onions, smashed

__1 Thsp of Salt Free Steak Seasoning
___1 Fresno Chili, cut in half and seeded
__1 Thsp of Olive Qil

__Salt and Pepper, to taste

1) Whisk together the soy sauce,
Worcestershire sauce, garlic, spring
onions, steak seasoning, salt, pepper, oil
and chili. Pour marinade over the steaks in
a shallow bowl (make sure the bowl isn't
too big so the marinade can surround the
steaks well) cover and allow to marinate in
the fridge for a few hours.

2) Preheat a grill pan over medium high
heat.

3) Take the steaks out of the fridge about 10 minutes before youre
ready to cook them. Shake off the excess marinade and place the
steaks on the hot grill.

4) Grill the steaks for about 4 minutes on each side or until you reach
your desired temperature.

Visit www.LauraintheKitchen.com for lots more del

icious recipes, and don't forget to subscribe!
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