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SMOKED H AM  STEAK AND SPINACH  SALAD W ITH  

RED W INE AND SH ALLOTS

2 tbl olive  oil

1/2 lb sh allots (about 4 large )

1/2 cup Vinavanti "Th e  12 Bar K ing"

1/4 re d w ine  vine gar

1 tbl brow n sugar

2 tbl butte r

5 oz pack age  baby spinach  (pre -trim m e d and w ash e d)

1 to 1.5 lb sm ok e d h am  ste ak

4 se rvings

PREPA RA TIO N

Slice  sh allots th in le ngth w ise . H e at oil ove r m e dium  h igh  h e at in a large  

sk ille t. Pat dry  th e  h am  ste ak  and sauté until brow ne d, about 3 m in pe r 

side  for a 1/4 inch  ste ak . Transfe r ste ak  to a cutting board. Low e r h e at to 

m e dium , add sh allots and cook  until w ilte d (3-4 m in). A dd w ine , vine gar 

and brow n sugar, de glaze  th e  pan, and re duce  by about 1/2. Tak e  off 

h e at and stir in butte r. Im m e diate ly pour ove r spinach  in a large  bow l and 

toss (th e  h ot dre ssing w ill sligh tly w ilt th e  spinach ). Salt and pe ppe r to 

taste . Slice  th e  h am  ste ak  into e igh t large  slice s (about 2" by 4"). D ivide  

th e  spinach  am ong plate s and top w ith  slice s of h am  ste ak . Se rve  w ith  

glasse s of Th e  12 Bar K ing.

TH E     KING

12

Pairs w e ll w ith  barbe q ue  ribs, sm ok e d 

h am , and oth e r bbq  or sm ok e d m e ats.
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