Lies

Marinade for chuck steak

Ingredients

e Yacup honey

e Yacupred wine vinegar

e Y2cup olive oil

e 1tspredpepperflakes

¢ 1% tsp black pepper

e 12tsp salt

e 2tbsp Worcestershire sauce
e 5sprigs fresh thyme

¢ 5cloves minced garlic

Instructions

1. Mixallingredients in a bowl.
2. Place the chuck steak in a freezer bag or shallow dish.
3. Pour the marinade over the steak, ensuring it's fully coated.

4. Sealthe bagor coverthe dish and refrigerate for at least 4 hours, preferably
overnight.

5. BBQ to desired taste.



