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Smoky Marinated Steak

Ingredients:


1 x 150-200g steak per person (rump, sirloin or scotch fillet)


Karrimah Farm Smoke 'n Fire sauce – 2 tablespoons per steak

Method:

Trim the steaks of all visible fat then smear with 2 tablespoons of sauce per steak (1 tablespoon per side) and place in a non corrosive shallow dish.  Cover and leave to marinate in the fridge for as long as you can – 48 hours is perfect but you can get away with less.  If you're short of time, you can marinate the steaks at room temperature for a few hours and this will speed the process up a bit but make sure the meat does not get too warm. Preheat an overhead grill until very hot and then place the steaks close to the heat source and grill for a couple of minutes each side or until done to your liking.  Allow to rest for 5 minutes then slice into thick, diagonal slices and serve.  Note that the marinade will penetrate the steak and even a rare steak might appear somewhat brown inside

