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Royal Rib Eye

& Fried Rice (w/ veggies!)
 

Ingredients

►Rib eye Steaks

►Soy Sauce

►Molasses

►Minced Garlic

►Salt & Pepper

►Beer/ Lager

►Uncle Ben’s Microwaveable Rice

►Microwaveable Chinese Mixed Vegetables

►Eggs

►Butter

►Chinese 5 Spice

►Beer

Method

Sauce: Using a frying pan, melt a half stick of butter and add some minced garlic then add some black pepper and salt. Add a cup of ½ cup molasses and ¼ cup soy sauce and ½ cup beer.
Meat: Marinade the steak with the sauce you just made and put on the George Foreman grill and cook until done. Cut into strips after you take it out of the grill.
Veggies/Rice: Scramble three eggs well withy a little butter, cook until a little brown then put veggies and rice in microwave (read directions on bag). Take rice and veggies out and mix rice with the eggs and keep the veggies for the side.

Serve:  Make a bed of rice, place meat strips on top and drizzle with marinade. Frame with veggies and drizzle them, too. Add some soy sauce to taste and enjoy!
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