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	Sirloin Steak Cooking Times Frying
	Pound the steak repeatedly with a meat mallet or the side of a sturdy plate to tenderize it. Don't cut the steak or pierce it with a fork at any time during preparation.
	Cooking with fresh beef will always be the ultimate way to prepare a steak, but it turns of cooking time in the oven (compared with 10 to 15 for the thawed steaks). The outer layers of a steak need to be extremely dry before frying or grilling.


