e Rest meats, keep warm until serving

J 1V

"’{ed/ va Beef Mowwwwle/
— Chet J Knepper —

e Marinate ~4lbs of proteins for 4+ hours in 1-gallon plastic bag
e Rotate meats during marinating process in refer

e Remove p:Ukc;t from fridge 1-hour prior to cooking

e Bring to ro om temp before hitting the g gu{lUU

e Take warm liquid juices from resting pan, add tbsp+ of butter
and splash of wine for finish sauce over meats

1 cup — Soy Sauce

12 cup — Molasses

12 cup — Red Wine (Cab or other hardy red)
3 tbsp. — Worcestershire Sauce

1 tbsp. — Montreal Steak Seasoning (Costco)
12 tbs. — Garlic Granulates

12 tbsp. — Onion Granulates

172 tbsp. — Black Pepper (coarse)

1/4 tbsp. — Red Chile dried peppers

1 gallon — Plastic Ziplock Bag (freezer type)




