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STEAKS BALSAMICO

1/4 cup (50 mL) ail 1/4 tsp (1 mL) salt
1/4 cup (50 mL) balsamic vinegar 1/4 tsp (1 mL) freshly ground pepper
2 thsp (25 mL) packed brown sugar 3 cloves garlic, crushed
1 tsp (5 mL) Dijon mustard 4 strip loin steaks, 1 inch (2.5 cm) thick

1/2 tsp (2 mL) basil, crumbled

To prepare marinade, combine all ingredients except steaks in a heavy zip-lock plastic bag. Add steaks and squeeze
bag to coat steaks with marinade; seal bag. Let stand for 30 minutes. Remove steaks from marinade; discard
marinade. Grill steaks over medium heat on natural gas barbecue to desired doneness. Serves 4.

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m.

m Edmonton area 780-420-1010 = Lloydminster toll-free 1-306-825-5010 m Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393.

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com.



