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LUCY’S NEW YORK STRIP STEAKS WITH PREPARATION
+Place gardic cloves and parsley in the bowl of & food processor. Pulse unti completely chopped.
G R EEN HERB SA LT Do not just tum it on high and lesve it. You don't want it to liquify. Add kesher salt, thyme leaves
and black pepper. Pulse until completely combined. Pour cut onto a sheet pan or large plate.
I:IGYRESDIESEQ-I;S: Allow to dry far 4 hours. Transfer salt to an air tight container.
* Nevr York Strip Steaks NY STRIP STEAKS: =
7 Pat both sides of steaks dry with s paper towel. Sprinkle bath sides with some of the green herb 4
" salt as you would typically do with regular salt. Remember it is a big piece of meat and should be gt U
GREEN HERB SALT‘ seasonad liberally. Alow to rest at room temperature for 30 minutes. ll,"a Ed
* 1 cup kosher salt Coskstasks using your dasired mathod- gril,cast iron skilet, sauts pan, gl pan. Cosk unti stesk gi;\-\
+ 1bunch fresh parsley reaches your desired internsl temparature, Uss high heat to craate a nicely brawned crust When ; RN -
+ 2 cloves fresh garlic . tha staak i ready to ba Aipped it will be sasy to move. f the stesk doss not releass whan you try 3
+ 1 tablespoon fresh thyme leaves to flp wsing tongs, i’ not resdy to flip. Rare 120-130 dagrees, medium rare 130-140 degrees, '
medaum 140-150 degrees, wall 150-160 dagrees. Once steak is removed from heat, allow to rest

1 tablespoon ground black
SRR SR for 0 it beuce g

FIND LUCY’S RECIPES ONLINE AT GREERS.COM/RECIPES. BE SURE TO REGISTER
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PRICES EFFECTIVE: 4051 Barrancas Avenue 12255 Lillian Hwy.
JULY22 - JULY 28. 2020 » Pensacola, FL 32501 « Pensacola, FL 32506
4 850-439-5329 850-455-2719

VOTED BEST LOCAL GROCERY S5TORE 2015 - 2016 - 2017 - 2018 - 2019
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