CHELTEN HOUSE

PAN SEARED
HANGER STEAK

with Vidalia Onions & Bacon Tomato Sauce
DINNER PORTION SIZE: 1 SERVING

Ingredients Garnish
8oz  Hanger Steak Y2 cup Cheese Grits
loz  Canola Qil Y2 cup Sauteed Spinach, garlic scented
1tbsp Crisp Bacon, chopped
20z  Chelten House
All Natural Marinara Sauce
Roasted Vidalia Onion Rings

Method: Pan sear steak, medium rare, in canola oil. Mix
bacon with the Chelten House Marinara Sauce. Plate steak,
top with bacon marinara sauce, and onion rings. Finish plate
with grits and spinach.

Chelten House Products, Inc.
607 Heron Drive, PO Box 434, Bridgeport, NJ 08014 USA

Phone: 856-467-1600 Fax: 856-467-4769
E-Mail: info@cheltenhouse.com Visit us on the web www.cheltenhouse.com

© 2010 Chelten House Products, Inc.




