
Sirloin with Red-Wine Reduction Sauce | bites out of life 
 

- 10 ounces sirloin steak 
- 2 tablespoons balsamic vinegar 
- 1 teaspoon sugar 
- 2 cups red wine 
- salt and pepper 
- 1 shallot, minced 
- 1 teaspoon minced garlic (or 1 clove, minced) 
- olive oil 
 
1) Preheat the oven to 375˚F. Trim any fat off the steak. 
2) Drizzle half of the balsamic vinegar over the steak. Add salt and pepper and half the 
sugar. Flip the steak and repeat. Let it sit for 10 minutes. 
3) In a saucepan, heat olive oil and saute the garlic and shallots. When the shallots are 
clear, add the red wine. Cook the red wine on medium heat until it is slightly thickened, 
stirring as needed. 
4) Put a separate pan on high heat. Drizzle olive oil over the steak on both sides. Place the 
steak in the hot pan and cook 1-2 minutes per side. 
5) Ladle the red wine sauce onto the steaks. Put the pan in the oven for 8-10 minutes, 
depending on how you like your steak. 
6) Allow the meat to rest for 10 minutes before slicing and serving. 
 
From: http://www.bitesoutoflife.com/2010/04/05/a-saucy-steak-dinner/ 


