Bistecca
Serves 8
¼ smoked paprika
¼ ground cumin
¼ fresh cracked black pepper
3 Tbsp kosher salt
2 Tbsp ground coriander
1 Tbsp brown sugar
¼ cup extra-virgin olive oil
1 bone-in porterhouse steak, ribeye, or flank steak
(about 3.5 LBS)
In a small bowl, combine paprika, cumin, pepper, salt, coriander and sugar.  Stir in olive oil.  Cover steak with rub and let stand for one hour.  Preheat a two-sided barbecue to high.  Just before putting on the steak, turn off one burner.  Sear the steak on the hot side, turning once, about 10 minutes.  Move the steak over to the unlit side, close the lid and cook until desired doneness.  (use a meat thermometer inserted into the thickest center part of the steak to check the temp- 125 degrees F for rare)  
