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Jerk marinated steak w/ spinach salad
Steak:
1 ea 12-16 oz

top round steak, 1” preferably – can substitute ribeye, strip or sirloin
½ cp


olive oil 
1 tsp


jerk seasoning Grace or other brand
2 Tbl


balsamic vinegar
1 tsp


Salt & pepper
Salad:

1 bag


cleaned spinach leaves
¼ cp


julienned red pepper

¼ cp  


julienned yellow pepper

¼ cp 


julienned red onion

1 ½ cp


dried cranberries

1 cp


grape tomatoes, halved
1 ea 


granny smith apple, cored and julienned




Salt & pepper to taste

½ bch 


chopped cilantro

½ bch


chopped parsley

Dressing:

½ cp


honey mustard
1 cp


olive oil

¼ cp


raspberry vinegar

1 Tbl


dried parsley flakes




Salt & pepper to taste
Method:

1. Pour and rub the oil over the steak then season with a little salt and pepper. Mix in a small bowl the jerk seasoning and balsamic vinegar and add to steak. Rub completely over steak (gloves needed) cover with plastic wrap and place in refrigerator for an hour.
2. Heat grill to desired temperature. Brush a small amount of oil on grill. Add the steak to the grill and cook for about 3 – 4 minutes on each side. Remove and cover with foil to keep warm.
3. In medium bowl, combine the ingredients for the salad. In separate bowl, add mustard then mix in the olive oil to create an emulsion. Whisk in the vinegar and then the parsley flakes. Season with salt & pepper. Add some of the juice to the dressing that has collected from the steak. Add dressing to salad just before serving. Add enough just to coat the leaves of the spinach.
4. To serve, slice the steak and place over serving of salad. Drizzle a little of the dressing around the plate. 
