GRILLED STEAK AND
ASIAN NOODLE SALAD

= 1 beefTop Siloin Sesk Boneless,
cut 1 inch thick (sbout 1 pound)

1. Combine marinade Ingredierts n small bow. Place beef steak and 3 tablespoon
marinade in food-safe plastic bag; turn to coat, Close bag securely and marinate
15 minutes to 2 hours, turning ccasionally. Cover and refrigerate

= 1 package (8 ounces)sugar snap peas
« 1 medium ted bell eppes, think shed
= 1 cup packaged shreded carmots
- Toasted sesame sescs {optional

MARINADE:

« 173 up reduced £t of regular
Aslan-sesame dressing

« 173 up hosin sauce

« 2 tablespoons fresh ime Juice

Counesyof The Fertucky Beef Counci
e

remaining marinade untl ready e on noodles
and vegetables.

2. Remove steak from marinade; discard
marinade. Place steak In center of grid over
medlum, ash-covered cals. Grll steak, uncoversd,
1710 21 minutes (over medium heat on preheated
gas gl covered, 13 to 16 minutes) for medium-
rare (145°F) to medium (150°F) doneness, tuming
omasionally.

3. Meanwhile, cook pasta according to package
directions, adding vegetables during last 3
minutes of cooking. Drain. Combine pasta and
egerables with reserved marinade In large bowl.
Evenly divile among 4 bowls.

4, Carve steaks In shes. Evenly amange besf
over pasta and vegetabies, Sprinie with toasted
sesame seeds, I desired,




