Peppered Rib Eye Steak-Strips


Ingredients: 

4 Beef rib eye steaks 
salt and ground black pepper 
1 tsp red pepper/paprika 
1 tsp cayenne peper 
1 tsp roughly crushed green pepper 
1 tbsp olive oil 
1 tsp crushed garlic 
thyme and oregano to sprinkle 

Brush steaks lightly with olive oil. In a small bowl, combine all seasonings. Sprinkle seasoning over steaks, cover and chill for 1 hour. Grill steaks, turning once, over medium-hot BBQ to your liking. Place on a warm serving platter; cut across the grain into thick slices. Garnish with a mixed leaf salad and onions. 
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