ITALIAN GRILLED PINWHEELS

Prep: 25 minutes | Cook: 10 minutes | Yield: 2-4 servings

Recipe written by Alex Mochid / @alexcharisee and photographed by Charlotte Wasylik / @chatsworth_farm

INGREDIENTS
1lb Chatsworth Farm whole skirt steak (inside or outside)
cup provolone cheese, grated
¥ 5lices of thinly sliced prosciutto
2-3 thbsp pesto
Pinch of pepper
Pinch of salt (watch your salt level if using salty fillings like prosciutto)

METHOD
These pinwheels are fast to make and cook. You can switch up the fillings as you like, they're very impressive to look at, and taste just like summer!

Lay the skirt steak flat on a cutting board and cover with a sheet of parchment paper or plastic wrap, then use a meat mallet or rolling pin to pound it
evenly until it's about ¥2-inch thick. This helps to make it easier to roll. Once pounded, spread 2 tablespoons of pesto evenly over the surface of the
steak. Next, lay slices of prosciutto over the pesto, and sprinkle the cheese evenly on top.

Gently press down on the toppings to help them stick. Working with one steak at a time, start rolling tightly from one of the short ends, like you're
rolling up a sleeping bag. You want a snug roll so the filling stays in place. Once rolled, you should have something that looks like a cinnamon bun.
Wrap a piece of butcher's twine around the center of the roll and tie it securely. Then tie two more pieces of twine, one near each end, spaced evenly
from the middle, three ties in total. Using a sharp knife, slice the roll in half at the center twine (remove that piece of twine afterward). You'll now have
two tied pinwheels, with one piece of twine holding each together.

At this point, the pinwheels can be wrapped in plastic and refrigerated for a few hours, or you can cook them right away. When you're ready to grill,
preheat your BBQ or grill to high heat with a two-zone set-up (direct and indirect heat), aiming for around 400°F.

Sear the pinwheels over direct heat for about 1 minute on each side until nicely seared and lightly charred. Then move them to the cooler side of the grill
to finish cooking. Use an instant-read thermometer to check doneness, Alex likes them medium, so they come off the grill at 136°F. Let rest for 5
minutes before serving and top with the herb mix of your choice. Alex likes to mix a handful of basil, a handful of oregano, a tablespoon of olive oil, a
pinch of salt and pepper, and sometimes a single clove of garlic in a blender to create a chimichurri-type topping.

Enjoy!
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