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Recipe:

Bistro Grilled Steak and Charred Onion Bruschetta

Ingredients:

¼ cup dry white wine

2 tbsp country Dijon mustard

2 tbsp mango chutney

1 tbsp chopped fresh thyme or 1 tsp dried thyme

1 garlic clove, crushed

16 ounces, thinly sliced round steak

Sea salt and freshly ground black pepper

2 large Vidalia onion, sliced about ¼ inch thick

1 Granny Smith apple, peeled trimmed of core, sliced thinly

2 tbsp olive oil

8 diagonal slices of Italian bread, each ½ to ¾ inch thick

1 small bunch watercress

Garnish: toasted walnuts

Directions:
Prepare a hot grill, grill pan or fry pan.  Oil the grill rack or pan or coat with a nonstick vegetable spray. In a small dish, combine the wine, mustard, chutney, thyme and garlic.  Set aside.  Season the meat lightly with salt and very generously with pepper.  Rub the onion and apple slices with the oil

Grill the meat, onion and apple, tuning both once or twice until the meat is cooked through and the onions are soft and the apple is grill marked.  The apple will take 2 minutes a side, the meat will take about 3-4 minutes per sides and the onion will take 4-5 minutes per side.

During the last few minutes of grilling, set the bread at the edge of the grill to lightly toast both sides.  Generously spread one side of the toasts with the mustard mixture.  Place a layer of watercress on top of mustard blend.  Thinly slice the meat across the grain.  Place meat and juices on the toast.  Separate the onion into rings and arrange along with the apple on the meat.  Garnish with toasted walnuts.  Serves 4-6

