Jeff’s “Martini” Marinade
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I created this marinade myself with a focus on some of the primary components of a dry martini cocktail. It is a subtly delicious compliment to not only steak, but also chicken and seafood. Try it with giant portabella mushrooms for a vegetarian option!

Recipe marinates up to 1 pound of meat or vegetables.
Ingredients:

½ - ¾ cup dry Vermouth

2 tablespoons soy sauce

2 tablespoons Worcestershire sauce

¼ cup olive oil

4 teaspoons minced, fresh garlic

A dash or two hot Asian chili oil

1 teaspoon HP sauce, or your favorite steak sauce

A dash or two of the juice from a jar of pimento-stuffed martini olives

¼ cup lemon juice (for marinating seafood)

Preparation:
Whisk all the ingredients together well. Marinate meat totally covered in it for at least ½ hour before grilling/cooking (no more than 1 hour if using lemon juice). I pour the marinade in a gallon Ziploc and put the meat in it to marinate, insuring as much air as possible is expelled from the bag.
When ready to cook, drain the marinade off the meat thoroughly and discard it; brush off any bits of garlic from the meat before placing it on the grill or in a pan to cook.
