Chef Emily’s Recipes

RECIPE FOR:  STEAK TACO MARINADE




Number of Servings:  

Dining Period:  

Service:

Food Cost:

Selling Price:

Food Cost %:

	INGREDIENTS
	AMOUNT
	MEASURE
	$ COST 

	Olive Oil
	½
	Cup
	

	Limes (sliced )
	3
	Ea
	

	Cumin
	1
	TBSP
	

	Taco Seasoning
	¼ 
	Cup
	

	Guajillo Chile Powder (optional)
	2
	
TBSP
	

	Cilantro
	½ 
	bunch
	


METHOD

1) mix together olive oil, cumin, taco seasoning and the juice to the limes with a whisk

2) Pour marinade over the meat and place limes and cilantro on top

3) Let sit for 1 hour out of refrigerator to marinate. 

4) This can be made up to 48 hours in advance 

RECIPE FOR:  Rub

Number of Servings:  

Dining Period:  Prep - 

Food Cost:

Selling Price:

Food Cost %:

	INGREDIENTS
	AMOUNT
	MEASURE
	$ COST 

	Brown Sugar
	2
	Cups
	

	Kosher Salt
	1
	Cup
	

	Cumin
	1
	TBSP
	

	Garlic Powder
	¼
	Cup
	

	Chile Powder
	¼
	Cup
	

	Paprika
	¼
	Cup
	

	Ground Black Pepper
	1
	TBSP
	

	Cayenne
	2
	TBSP
	

	
	
	
	

	
	
	
	


Mix all ingredients together and store in a sealed container in a cool dry place.

RECIPE FOR:  Herb Marinade






Number of Servings: 

Dining Period:

Service:  

Food Cost:

Selling Price:

Food Cost %:

	INGREDIENTS
	AMOUNT
	MEASURE
	$ COST 

	Parsley (picked)
	1
	Cup
	

	Oregano (picked)
	½
	Cup
	

	Thyme (picked)
	¼ 
	Cup
	

	Rosemary (picked)
	¼
	Cup
	

	Garlic cloves (peeled)
	6
	Ea
	

	Extra Virgin Olive Oil
	1 ½
	cup
	

	Kosher Salt
	1
	tsp
	

	Freshly Ground black pepper
	½
	TBSP
	

	
	
	
	


METHOD

1)Place all herbs and garlic in food processor and chop.

2) Add oil slowly to  incorporate – This should take about 1 minute

3)Store marinade in the refrigerator up to a month

CHEF EMILY’S TIPS:

1) Flames are not necessarily a good thing.  When using a charcoal grill allow enough time for the heat to settle.

2) When cooking vegetables it is important to cook them over a medium heat and remember that certain vegetables (like asparagus) take much less time than others (peppers)

3) The Herb Marinade recipe can be used with anything  on the grill and can keep for up to a month in the refrigerator 

4) Tortillas CAN go on the grill – when you see the bubbles it’s time to take the tortillas off the grill

5) Meat cooks better when it has come to room temperature

6) TBSP = tablespoon

7) Tsp = teaspoon

8) If you have any cooking questions at all, please feel free to e-mail me at emilybruegge@gmail.com

