TERIYAKI STEAKS AND MASHED POTATOES WITH GRAVY

INGREDIENTS:

1-1/3 CUPS CIDER VINEGAR

1-1/4 CUPS TOMATO PUREE

1 CUP PINEAPPLE JUICE

1 CUP SOY SAUCE

1 CUP FIRMLY PACKED BROWN SUGAR

1/3 CUP MOLASSES

¼ TEASPOON GROUND GINGER

¼ TEASPOON GARLIC POWDER

DIRECTIONS:

COMBINE ALL INGREDIENTS IN LARGE SAUCEPAN, MIX WELL AND SLOWLY BRING TO BOIL, CONSTANTLY STIRRING.  MARINATE STEAKS A FEW HOURS.  WHEN YOU GRILL YOUR STEAKS, SAVE THE MARINADE. COOK MARINADE OVER LOW HEAT TILL BOILING.  COOK TILL IT THICKENS.  SERVE OVER STEAK AND MASHED POTATOES.

