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	SmokEz Oil M™
	Flavor Description:
	Dry Marinade for Steak
	Yield:  135 gm.	Serving: Enough to marinate 1.4 kg. of beef
	FORMULA: *
	SmokEz Oil M adds a rich mesquite smoke flavor to the seasoning blend that when combined with the herbs, lends a southwestern pit grilled flavor to the finished steak.



