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s ille heat 1tablespoon 
olive oil over ne iurn -hiq h hea 
Add oruo and saute for _ minu tes. 
stirring co stan iy. Place ot on ions 
on top of soineci , 

V1 pound baby spinach 
4 table poon xtra-virgin olive oil, divided 
2 ga rlic cloves. minced 
2 tablespoo ns fresh limejuice 
1 teaspoon brow n sugar 
I tablespoo n soy sauce 
I . ' ·C t r onion, cut into 1/ -inch-thick half-moons 

1/ 2 pound sirloin s teak 
tab ! spoon chopped fresh cilantro 

1-2 

•• 

1. Wash and ry spinach. 
Place In rg l;; bo 
e aside. 

2. I a small bowl, 
tab espoons of olive 0 11, 

ga ic, lime Juice. brown 
sugar and soy sauc ; se t 
aSide, 

3. In a large cast-Iro n 

4 . .A,dd rom in'ng 1tablescoon of 
olive all to the pan. Sear the steak 
until medi rn-rare. about 3 i utes 
per side, Remove thE!pan from 
the heat , tr nsfa steak to a cutting 

rest. 

Asian Steak and Spinach Salad 

_

5. e the skllla ccol ror a few 
m inu es. Add the soy-lime mixture 
to e pan a d turn e hea to 
rnedlun -hig . Deglaze the pan by 
s 'rring constantly and locsenir 9 
any bits 0 S eak t at c ing 0 the 
bottom. educe the hea to low' 0 

keep S-al ce wa m. 

6. Shce the meat as hin as oossible, 
cut 'ng aga i st t e g rain. Arrange 
mea t slices over onion a d spinach 
Drizz le w ith the warm Sauce and 
sprinkle w ' h ci lantro and peanuL 
Serve im ediately. Serv es 4 

P R SERVING: 242 cal , 17g f .1Sg 

prot" 8g ca rbs , 2g fiber, 24mg ch 
332m'il sodium 

-
tablespoons chop cd unsalted p nnut . for gllrni .h boa d. and let i 

-... 




