Steak and Blackberry Salad

YIELD: 4 SERVINGSTIME: 45MIN

Ingredients

e 2 cups coarsely chopped parsley (1 bunch)

e 174 cups coarsely chopped mint (leaves from approximately 12 large sprigs)
o 8 scallions, white and light green parts only, thinly sliced

e 1 medium red onion, finely diced

e "4 cup extra virgin olive oil

« 3 thick slices of high-quality sourdough bread (about 1-inch thick)

e 2 garlic cloves, crushed and peeled

« Fine sea salt, to taste

e Freshly ground black pepper, to taste

e 2 aged boneless New York strip steaks, about 1-inch thick (1 pound total)
e 2 tablespoons fresh lemon juice (about 1 lemon)

e 1% cup chilled fresh blackberries (or raspberries)




Preparation

e STEP1

Preheat the oven to 450°F with a rack in the middle position.
e STEP2

Combine the parsley, mint, scallions, and onion in a large bowl and set aside.
e STEP3

Lightly brush both sides of each slice of bread with some of the olive oil and rub
all over with the garlic cloves. Place the bread slices directly on the oven rack
and toast until browned and crisped, 4 to 6 minutes. Let cool slightly, cut into 1-

inch cubes and set aside.
e STEP4

Season both sides of each steak generously with salt and pepper. Heat a large
cast-iron skillet over medium-high heat. Add 1 tablespoon of the olive oil and

swirl to coat the skillet. Add the steaks and cook until seared on both sides and
still pink in the middle, about 5 minutes per side. Transfer the steaks to a plate

and let rest 5 to 10 minutes. Thinly slice and loosely cover with foil.
e STEP5

Whisk the remaining olive oil with the lemon juice and season with salt and
pepper to taste. Drizzle the dressing over the herb mixture and gently toss to
coat. Add the bread cubes, the sliced steak, and 1 cup of the blackberries. Toss
gently to mix and season with salt and pepper to taste. Transfer to a large platter
and top with the remaining berries. Serve immediately.

This dish borrows from the idea of panzanella and incorporates some of the flavors of
tabbouleh, allowing the herbs, blackberries, and steak play off of one another.



