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SirRLOIN CrOSTINI WITH CREAMY HORSERADISH

A quick and easy appetizer to impress your guests. Pair with a big and bold Gallo Family Vineyards Cabernet
Sauvignon or Bordeaux blend to highlight the spice of the Horseradish garnish.

WHAT YOU WILL NEED

Y2 cup Mesquite Marinade

1 pound top sirloin steak

1 loaf French bread, cut into 1-inch-thick slices
Butter, softened

1 package (8 ounce) Cream Cheese, softened
15 tablespoons steak sauce

3 tablespoons prepared Horseradish

2 tablespoons chopped green onions

Mix cream cheese, steak sauce and horseradish until well blended. Stir in green onions; cover. Refrigerate at
least 1 hour or up to 2 days.

Pour marinade over steak in large resealable bag or glass baking dish. Marinate at least 30 minutes in refrigera-
tor. Remove steak from marinade; discard marinade.

Grill steak over medium heat for 7 to 8 minutes on each side or until cooked through. Cut steaks into bite-
sized pieces.

Meanwhile, spread bread slices with butter. Place on cookie sheet. Bake at 375°F until crisp and golden brown.

Place steak on crostini slices top with Creamy Horseradish garnish. Makes about 2 dozen.
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