
Joe’s Flaming Peppercorn Sirloin



Setting 
things on 
fire in the 
kitchen is 
usually a 
bad thing, 
but with 
this recipe 
the flame 
is the best 
part. 
Entertain 
guests with 
the 
preparation 
and 
impress 
with the 
taste. Grab 
a good 
group of 
friends and 
a nice 
bottle of 
wine for 
the perfect 
night in. 
Come pick 
up a 
delicious 
sirloin 
from Joe's 
and while 
you're 
there take 
a look at 
our wine 
selection, 
wines and 
sides. We 
also offer 
pre-made 
options for 
sides and 
salads for 
those not 
as 
comfortable 
in the 
kitchen.

Serving 
Size: 2
Print 
Recipe

https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41840&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41840&element_id=fe850ef


Joe's Sirloin Steak

Buy Now

Ingredients

https://joesbutchershop.com/raw-ingredient/sirloin-steak/
https://joesbutchershop.com/raw-ingredient/sirloin-steak/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

Share





Related Recipes

Pan Seared Lemon Sole

Learn More 

Wild Caught Fluke Fillet

Learn More 

Buffalo Wings

Learn More 

https://joesbutchershop.com/?post_type=recipe&p=41892
https://joesbutchershop.com/?post_type=recipe&p=41892
https://joesbutchershop.com/recipe/wild-caught-fluke-fillet/
https://joesbutchershop.com/recipe/wild-caught-fluke-fillet/
https://joesbutchershop.com/recipe/wild-caught-fluke-fillet/
https://joesbutchershop.com/recipe/buffalo-wings/
https://joesbutchershop.com/recipe/buffalo-wings/



