




This Month’s Low-Carb Recipe: Grilled Beef on a Bed of Salad

INGREDIENTS
1/2 cup mayonnaise
2 Tbl. cider or white wine vinegar
2 cloves minced garlic
6 cups assorted lettuce and greens
1 large seeded & chopped tomato
1/2 cup fresh chopped basil
2 slices ringed, red onion
1 lb. boneless beef top sirloin steak
1 Tbl. spicy brown mustard
1/2 tsp sugar
1/2 tsp salt
1/2 tsp pepper
1/2 cup croutons (if desired)

PREPARATION
1. Prepare your grill for cooking.

2. Combine mayonnaise, mustard, vinegar, garlic and sugar in a small bowl; mix well then cover and 
refrigerate until time to serve.

3. Toss salad (lettuce, tomaot, basil and onion in a large bowl then cover and refrigerate until time to 
serve.

4. Salt steak and pepper then place steak on grill. grill uncovered over medium heat for about 15 minutes 
or until desired doneness, turn once.

5. Carve steak: slice in half lengthwise then carve crosswise into thin slices.

6. Add steak to bowl with salad and toss well. Add the mayonnaise mixture and toss until well coated.  
Serve with additional pepper, parmesan or other cheeses if desired.

Enjoy!


