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Sedishe Grilled Flat Iron Steak wrapped in eggplant and served with port
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@ Flat Iron ---> ""Beef Steak™
Flat Iron(Meat Trimming) 1ps(160g) ZheldE 17 [* RAELE A F 1ps(150~160g 71 F)
Oil 10ml
Wine(Korea-Soju) 5ml
Salt & Pepper some

<Garlic Butte>

Butter 30g
Garlic chopping 10g
Oil 10ml
@ Carrot, Zucchini, Eggplant, Young corn_---> ""Hot Garnish"
Eggplant sliced 1ps *AEATE W Fo U5 71 & AREH.
Young corn 2ps
Zucchini Ball 2ps
Carrot Ball 2ps
Tomato Herb Grillea 1ps
(® Sweet potato Mesh ----> ""Mesh potato™
Boiled sweet potato 30g Zyz9 170
Frozen Idaho Potato 209 ZyZF 17270
Butter 29
Milk 20ml
Whipping Cream 8ml
Salt & Pepper some




@ Port wine sauce ----> ""Sauce""

Demi-galce Sauce 100ml
Port wine 90ml *E E 9}9]L 30mI7t R & & A
Balsamic 50ml

Roux or potato starch

Salt & Pepper some

® Garnish & Sauce ----- > "Hot & Cold"

Thyme Leave 1ps

4 Cooking Method 4
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