
 

Steak Salad 
Ingredients: 

 I used a three-pound, locally raised, grass fed, organic London Broil. 

 2 cloves garlic, minced 

 1 t salt 

 3 T soy sauce 

 3 T Worcestershire sauce 

 1 T catsup 

 1 T oil (I used olive oil, vegetable oil is fine) 

 1/2 t coarse pepper 

 1/2 t dried oregano 
Directions: 

1. Score the meat and rub the garlic into the surface - both sides. 
2. Combine the rest of the ingredients above and put into a glass baking dish big enough to hold the 

meat. Place meat into marinade, cover with foil, refrigerate overnight. While you can (don't wake 
up through the night) flip the meat. 

3. Prior to putting the salad together you will grill, broil, or sear in a screaming hot cast iron vessel 
with olive oil, the meat. Eight minutes on each side. Turn heat off, let rest off of heat for 30 
minutes. Remove from cooking vessel and place on cutting board covered with foil, allow to cool. 

4. Slice diagonally in thin slices and just let sit. 
Step Two Ingredients and Directions: 

1. In a pint jar mix the dressing: 
2. 1/2 cup red wine vinegar 
3. 3 T lemon juice 
4. 2 t honey 
5. 2 t salt 
6. coarse pepper 
7. 1 cup extra virgin olive oil 
8. Shake well - set aside. 

Step Three Ingredients and Directions: 
1. In a large salad bowl: 
2. 2 heads of Romaine lettuce and several handfuls of Spring Mix 
3. Grape tomatoes, cut in half 
4. 1 small purple onion, sliced thin 
5. S&P to taste 
6. Place strips of cooled meat in a pretty design on top of salad. 
7. Top this with either Gorgonzola or Feta (I used Feta because everything's betta with Feta!) 
8. Pour the dressing over all (I had plenty of dressing left in the jar) 
9. Toss and serve 

Bon Appétit! 


