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GET YOUR GRILL ON 
FOR VICTORIA DAY 2017 WITH SABRA

1 1/2 Inch Thick Cut T-bone
1 Container Roasted Garlic Sabra Hummus
1 Tbsp Vermouth
1 Tbsp Worcestershire Sauce
1 Tbsp Apple Cider Vinegar
1 Lemon
1 Tsp Horseradish
1 Tbsp Finely Chopped Chives

Ingredients:

1. Preheat grill to 450-500°F.
Place the steak in a bowl with half the container of Sabra Roasted Garlic 
Hummus. Marinate the steak for 1 hour.

2. Sear the steak on direct heat for 3 minutes per side, then cook on low 
for another 4 minutes per side until it’s medium rare.

3. Allow steak to rest for 10 minutes before slicing. 

4. In a bowl, mix remaining hummus, vinegar, worcestershire sauce, 
vermouth and the juice of half a lemon together. Whisk the ingredients 
thoroughly.

5. Slice the meat off both sides of the t-bone and then slice the steaks on 
a bias (45° angle).

6. Stand the bone upright and fan the meat around it. Drizzle the Sabra 
sauce over the steak and reserve some on the side for dipping. Sprinkle 
chives and season with salt to taste.

Directions:

 With  Victoria  Day  just  around  the  corner,  Canadians  are  greasing  
up  the  grill, firing  up  the  barbecue,  and  prepping  for  the  unofficial 
start  to  summer!  No outdoor get together would be complete 
without delicious marinades and rubs, but  some  backyard  chefs  prefer  
to  keep  their  tried-and-true  recipe  under wraps.  An  Ipsos  poll  
conducted  earlier  this  month  for  Sabra Canada  shed  light on how 
willing Canadian grillers were to share their secret sauce: 

• 15 per cent of Canadians who barbecue have a secret go-to sauce that 
they won’t share with anyone.  

• 2 in 10 Canadians who barbecue have a not-so-secret go-to sauce, 
with a recipe they have shared with others. 

• Millennials are more likely than both Gen X’ers and Baby Boomers to 
have a secret sauce that makes their summer barbecue a success.

• Prairie pitmasters in Saskatchewan and Manitoba (51 per cent) are 
most likely to have a secret sauce for barbecue season, followed by their 
west coast neighbours in British Columbia (45 per cent).
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416.363.6444 ext.231

A DELICIOUS MEDITERRANEAN STEAK RECIPE
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