
 

Grilled Steak 
 
Ingredients: 
 
1 tsp. McCormick Montreal Steak Seasoning 
1/2 tsp. fresh ground Sea Salt 
1/2 tsp. fresh ground Black Pepper 
1 tsp. dried Oregano 
Garlic, minced or crushed 
1 - 2 tbsps. Vegetable Oil 
 

Directions: 
 
1. Combine all of the spices into a bowl. Add oil and mix well. Crush or finely mince the garlic and also 
mix this well into the marinade. 
 
2. Slather the marinade onto both sides of the steak. Let it marinate for at least 30 minutes.  
 
3. Grill on an open flame until steak has reached your desired doneness. You want to look for that crispy 
charred exterior while it still very tender and juicy on the inside.  
 
(Alternative Option) 3. On high heat, place a grilling pan and allow it to come up to temperature. Once it 
has reached temperature, spray a little non-stick cooking spray on the surface of the grilling pan.  
 
4. Once the spray begins to slightly smoke, add 1 steak to the grilling pan. It should sizzle on contact. Let 
it cook for about 5 - 7 minutes, depending on desired doneness.  
 
5. Flip the steak to the other side and let it cook for about 3 - 5 minutes, again, based on desired 
doneness. As previously mentioned, you're looking for a charred exterior. The marinade crisps on the 
surface and locks in all the flavor and juices on the inside of the steak.  
 
6. The steak is ready to be enjoyed with any side and vegetable of your choosing. If using a grilling pan, 
you can make a little sauce from the drippings left behind. Add a little olive oil and water to the pan and 
use a wooden spoon to mix and scrape up any drippings. Heat it up and let it slightly reduce. Drizzle a 
little bit of the sauce on your steak for a juicy bite all the way throughout.  


