Grilled NY Strip Steak with Balsamic Glaze
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I nstructions

1. Season steaks and brush with olive oil.

2. Grill over medium-high heat for 4-5 minutes per side.

3. Meanwhile, bring balsamic and honey to asimmer and reduce until thickened (about 10 minutes).
4. Let steaksrest for 5 minutes, then drizzle with balsamic glaze.
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