
Ingredients:

- 10 oz. New York strip steak
- 2 Tablespoons Olive oil
- 1 1/2 lb. homemade or store bought pizza 

dough 
- 1/4 cup shaved Parmesan cheese
- 1/4 cup mozzarella cheese
- 3/4 cup blue cheese 
- Handful of arugula or watercress 

Balsamic Reduction Syrup:

- 1 cup balsamic vinegar
- 1 Tbsp honey
- 1/4 tsp black pepper

Instructions:

Place a large pot or dutch oven over medium-high heat. Add olive oil. When hot, season beef with salt and pepper and add 
to pot. Sear on all sides. Add half of the onion to the pot and cook two minutes more. Remove pot from heat and set aside 
while you make the sauce. Remove the stems and seeds from the dried chili peppers. In a medium pot, add the chilies, 
tomatoes, half onion, garlic cloves, cinnamon stick and bay leaf. Pour in enough water to cover all ingredients, about 4 to 5 
cups. Place on stove over medium-high heat and bring to boil. Once boiling, reduce heat to low and simmer uncovered for 
10 minutes.
Add remaining seasonings to the saucepot (except cocoa powder and sugar) and simmer for 10 minutes more. Strain the 
contents of the saucepot into a large wire-mesh strainer over a large bowl. Remove the bay leaf and cinnamon stick and 
discard. Place remaining solids into a blender. Add 2 cups of the broth from the sauce into the blender, plus 1 cup of beef 
broth, purée. Taste and add more salt if needed. Place the pot with the beef and onion back on the stove at medium heat. 
Pour the contents of the blender over the beef. If the sauce is not enough liquid to cover the beef, pour in enough beef broth 
to cover. Bring to a simmer and then add cocoa powder and cover, lower heat. Simmer until meat is tender and shreds easily, 
about 2½ to 3 hours.  Stir in sugar. Garnish with fresh cilantro and serve with warm corn or flour tortillas 
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SPRING 2023 WINE CLUB FEATURED RECIPE

Pair With: 2021 Big John Zinfandel         Groove to Edie Brickell, “Good Times”

Black and Blue Pizza 
with Balsamic Reduction Syrup 




