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Skirt Steak
over Spanish Rice

w/ Roasted Pepper Salsa
Ingredients
· Skirt Steak

· Uncle Ben’s® Ready Rice® – Spanish Style

· Ken’s Steak House® Balsamic Vinaigrette
· Red Onion

· Scallions

· Can/ Jar Roasted Peppers Lemon

· Polaner Chopped Garlic

· Goya® Adobo

Method

· Cut pieces of meat into two equal pieces by length and season with Goya® Adobo, Salt & Pepper, and set aside.

· Dice Red Peppers, Onions and put in bowl for Salsa.
· Add the juice of one lemon and a spoonful of Polaner® Chopped Garlic

· Slice about 3 scallions and add to bowl and then Ken’s Steak House® Balsamic Vinaigrette.
· Back to the meat, lay pieces on George Forman Drill® Grill to desired doneness. Allow to rest afterwards for 5 minutes. This allows the meat to re-absorb the juice – Kings Tip!

· Slice against the grain (refer to photos)

· Prepare the rice as per instructions on thee bag, place on plate.

· Arrange meat on rice. Spoon Salsa over the top.

· Serve!
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