Grilled Steak Sandwich
with Caramelized Onions and
Horseradish Cream Sauce
Ingredients

Horseradish Cream
½ c sour cream
½ c mayonnaise
2 Tbsp horseradish, prepared
1 Tbsp lemon juice
½ Tbsp chopped parsley
½ tsp salt
¼ tsp pepper
Caramelized Onions
2 Tbsp olive oil
1 yellow onion, small, julienne
1 red onion, small, julienne
1 shallot, julienned
½ tsp pepper
1 tsp fresh thyme, chopped
2 oz bourbon
2-4 Tbsp water
1 tsp salt
1 Tbsp chopped parsley
Grilled Potato Jo Jo’s
4 Idaho potatoes
2 Tbsp olive oil
1 Tbsp chopped rosemary
1 tsp salt
½ tsp pepper
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Directions
Horseradish Cream Sauce
1. In a small bowl, mix together sour cream, mayonnaise, horseradish, chopped parsley, salt, pepper and lemon juice. Marinate for 30
minutes to 1 hour. Reserve for sandwich.
Caramelized Onions
1. Heat a sauté pan over medium heat. Add olive oil.
2. Add onions and shallots and sauté for 2- minutes, stirring occasionally.
3. Add black pepper and thyme and sauté an additional 20-30 seconds.
4. Remove from heat and add Bourbon, tilt pan towards flame slightly
to ignite and burn off alcohol.
5. Return pan to stove and continue to sauté for another 2-3 minutes to
develop caramelized flavor. Deglaze pan with 2 Tbsp of water to remove
the caramelized bits from the pan. Cook until all water is cooked off.
6. Repeat previous step 2-3 times as need to develop caramel color and
flavor of onions.
7. Add parsley and adjust with salt as needed, reserve for sandwich.
Grilled Steak Sandwich
1. Trim steak as needed to remove any silver skin or excess fat.
2. Marinate steak with minced garlic, salt, pepper, parsley and olive oil.
3. On a preheated, medium-high grill, cook steak for 3-4 minutes on
each side, turning once.
4. When steak is cooked to desired doneness, remove from grill and
rest for 3-5 minutes.
5. Place buns on grill for 20-30 seconds in order to toast.
6. Place 2 Tbsp of caramelized onions on bottom of bun.
7. Slice steak into smaller thick slices. Place 3-4 slices on top of onions.
8. Smear 2 Tbsp horseradish sauce to top bun and serve.

A Great Side!

2 Lb. beef steak, teras major
or sirloin
2 cloves minced garlic
2 tsp salt
½ tsp pepper
1 tsp parsley
1 Tbsp olive oil
4 ciabatta buns
1 cup horseradish cream sauce

Grilled Potato Jo Jo’s
1. Cut potatoes into wedges, 1 inch thick. Place in a medium bowl.
2. Add oil, rosemary, salt and pepper and toss to coat potatoes.
3. Grill on on medium-high grill for about 7 minutes each side, turning twice.
4. R
 emove from grill when golden brown, about 20 minutes, or
tender when pierced with a tooth pick.

Grilled Steak Fajitas
with Tomatillo Salsa
Ingredients
8-10 flour tortilla, 6”
2 lbs grilled flank steak
2 c grilled peppers & onions
1 c Tomatillo Pablano Salsa
2 Tbsp queso fresco, crumbled
½ c sour cream
1 Tbsp cilantro, chopped
2- 3 limes
Tomatillo Poblano Salsa
2 c tomatillos, diced
2 pablano peppers
¼ red onion
1 clove minced garlic
2 Tbsp olive oil
3 Tbsp white vinegar
1 tsp salt
½ tsp pepper
1 Tbsp lime juice
½ Tbsp cilantro, chopped
Grilled Flank Steak
2 lb flank steak
2 cloves minced garlic
2 tsp salt
2 Tbsp chili powder
1 Tbsp paprika
1 tsp cumin
½ tsp pepper
1 tsp cilantro
1 Tbsp olive oil
1 Tbsp lemon juice
Fajita Vegetables
2 red peppers
1 yellow pepper
1 red onion
2 cloves minced garlic
2 Tbsp olive oil
1 tsp salt
½ tsp pepper
½ Tbsp cilantro
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Directions
Tomatillo Poblano Salsa
1. Heat grill to medium high heat.
2. Cut peppers and onions into large planks. Sprinkle with salt and pepper.
3. Grill Pablano peppers and onion for 3-4 minutes on each side
until tender, turning once.
4. Remove peppers and onions from grill and cool. Chop into small pieces.
5. In a food processor, place ¾ of the tomatillos, and grilled peppers
and onions. Add garlic, oil, vinegar, pepper and lime juice and
process for 10-20 seconds to make salsa.
6. Add remaining diced tomatillos, peppers, onions and cilantro and
mix. Season with salt and pepper as needed. Reserve for Quesadillas.
Grilled Steak Fajitas
1. In a small bowl, combine sour cream, 1 Tbsp chopped cilantro
and the juice of 1 lime. Mix together and marinate for 30 minutes
to 1 hour.
2. Place garlic, salt, chili powder, paprika, cumin, pepper and cilantro
into a food processor and blend on high speed for 10-20 seconds.
Stop and scrape down food processor.
3. Add lemon juice and olive oil and blend for 10-20 seconds.
4. Place mixture over flank steak and marinate for 1-2 hours.
5. Cut peppers and onions into large planks for the grill.
6. Marinate vegetables with chopped garlic, olive oil, salt, pepper
and cilantro.
7. Preheat grill to medium high heat.
8. Grill peppers and onions over medium–high heat for 3-5 minutes
or until tender, turning once or twice.
9. Remove peppers and onions from grill, Slice and reserve.
10. Grill steak for 3-4 minutes on each side, turning once.
11. When steak is cooked to desired doneness, remove from grill and
rest for 3-5 minutes.
12. Slice steak into thin strips on a bias and place inside warm tortillas. Top with grilled vegetables and salsa.
13. Garnish fajitas with crumbled queso fresco, sour cream, cilantro
and grilled limes

Grilled Steak Oscar
with Cajun Hollandaise
Ingredients
4 tenderloin or sirloin steaks
1 tsp salt
½ tsp pepper
½ Tbsp parsley, chopped
½ lb crab meat
2 Tbsp butter
1 lemon
½ lb asparagus
2 cloves minced garlic
2 Tbsp olive oil
1 tsp salt
½ tsp pepper
½ Tbsp parsley
Cajun Hollandaise
1 c (2 sticks) butter, melted
2 egg yolks
1 Tbsp water, warm
¼ c white vinegar
1 clove minced garlic
1 tsp salt
½ tsp pepper
1 tsp cajun seasoning
1 tsp lemon juice
½ Tbsp chives, chopped
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Directions
Cajun Hollandaise
1. Fill medium sauce pan with water. Bring to a simmer over medium heat.
2. Melt butter in a small dish in microwave. Do not overheat, or heat
too fast.
3. Place vinegar, garlic, salt and pepper in a small sauté pan and
reduce by ⅔ over medium heat. Reserve.
4. In a small bowl, place egg yolks and 1 Tbsp warm water.
5. Constantly whisk egg yolks over simmering water to heat slowly.
Eggs will start to become lite and fluffy as air is incorporated and
they get warmer. Take bowl on and off of water to prevent eggs
from getting to hot and scrambling.
6. When yolks are ready, remove bowl from simmering water, slowly
whisk in melted butter 1-2 Tbsp at a time until all butter is used.
Sauce will start to become thick as more butter is added.
7. Add vinegar reduction and Cajun seasoning to sauce and whisk.
8. Season with salt, pepper. Add 1 tsp lemon juice and chopped chives.
Grilled Steak Oscar
1. Peel or trim bottom of asparagus.
2. Marinate asparagus with chopped garlic, olive oil, salt, pepper
and parsley for 20-30 minutes.
3. Marinate steaks with salt, pepper and chopped parsley.
4. Preheat ½ - ⅔ of grill to medium high heat.
5. Place crab meat on a small piece of foil with 2 Tbsp butter.
6. Fold foil into a small package and place on unlit part of grill to
allow crab to heat slowly in the butter.
7. Grill asparagus over medium – high heat for 3-5 minutes or until
tender, turning once or twice.
8. Remove asparagus from grill and reserve.
9. Grill steaks for 3-4 minutes on each side, turning once.
10. When steaks are cooked to desired doneness, remove from grill
and rest for 1-2 minutes.
11. Place steak on plate, and top with grilled asparagus. Put warm
crab mixture on steak and asparagus and drizzle with hollandaise.
12. Garnish with chopped chives and a sprinkle of Cajun seasoning
and Grilled lemons.

