wooden spoon recipes

Nigerian Beef Suya

| .

 Ingredients

|

“! 1 Lb beef flank or sirloin steak

3 Eabi.espoov\s peanut oil

1/2 cup (spooned) roasted groundnul/peanut butter powder (409)
1 tablespoon (59) ground ginger

1 &abtespoom (59) sweet paprika

1 EabLesPoov\ (109) onion powder

1 tablespoon (29) Diamond Crystal kosher salt;

1 teaspoon (49) garlic powder

1 teaspoon cayenne pepper
1/2 teaspoon ground grains of selim or grains of paradise

| 1/2 teaspoon ground (African) cubeb pepper (see note) You don't heed a
/4t 4 el silver fork to eat
1/4 teaspoon ground cloves Somd food,

A wooden spooi

In a small bowl combine peanut butter powder, ground ginger, sweet paprika, onion

Powd\e.r, kosher sall, garlic Powde.r, cayehhe pepper, ground selim, and ground cloves.
Miy thoroughly,

Wrap beef tightly in plastic wrap and freeze until partially frozen, 15-30 minutes. Using
a sharp chef's knife, slice the beef against the grain into 2-inch wide by 1-inch wide by
1/%th inch thicke,

Place beef in large mixing bowl and drizzle the peanut oil over ik, Sprinkle half the

spice mixture and carefully massage it into the beef until evenly coated. Cover and
place in refrigerator for at least 30 minutes and up to ¥ hours,

Thread beef onto web skewers. Heat gas grill on high heat and cover grill to preheat,
about § minutes. Clean and oil grates. Place skewers on grill turiing once, until
charred on both sides, about ¥ minutes. Transfer to serving platter and Let rest 2 to 3
minutes,

Serve with reserved spice mixkture, Ehtntv sliced red ownions, tomatoes, Lime halves, crisp
lebtuce, and corinder Leaves.

4 Credit: 020z Sokoh for Serious Eaks
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