Perfect Steaks

12-14 oz. Rib eyes

Balsamic vinegar in a spray bottle (I use a pump oil bottle)

Teriyaki marinade in a spray bottle

Pepper grinder

Garlic salt

1. Purchase steaks bring them home and open them in the sink

2. Spray on vinegar, sprinkle to taste with pepper and garlic salt

3. Flip and repeat…flip the steaks, not yourself

4. Place steaks in a plastic zip lock bag and let set for 4 hours at room temperature

5. Place steaks on hot grill and close the lid fot two to three minutes, flip steaks and close the lid again and reduce heat

6. After steaks have a small amount of charring on the fatty edges spray with teriyaki and flip…do this two or three times till steaks are done to your liking
