
9*larinated Wank dleak
Stephanie Collins

Vz cup vegetable oil 1 Tbsp. Dijon mustard
Vz cup soy sauce 2 9ar l ic c loves> minced
Va cup red wine vinegar 'z tsp- PePPer
2 Tbsp. fresh lemon juice 1 1/2 lbs. flank steak
1 Vz Tbsp. Worcestershire

sauce

In a medium bowl, mix together all ingredients, except steak. Lay
the flank steak on a cutting board with the short end closest to
you. Starting from one of the long sides, cut through the meat
horizontally to within Vz inch of the opposite edge. (You can also
ask butcher to butterfly the steak for you.) Place in a Ziploc bag
and pour marinade over top. Refrigerate for 4 hours to overnight.
Grill meat to desired doneness.

For a variation, try Rolled Flank Steak:

8 ounces thinly sliced Vz of a red bell pepper, seeded
P r o v o l o n e c h e e s e a n d c u t i n t o s t r i p s

4 slices thick bacon y2 cup crimini mushrooms,
Vz cup fresh spinach leaves sliced

Follow above directions, excluding grilling. After steak is
marinated, lay out in front of you with the grain of the meat
running from left to right. Layer the cheese across the steak
leaving a 1 inch border. Arrange the bacon, spinach, red pepper,
and mushrooms across the cheese-covered steak. Roll the flank
steak up and away from you, so that when the roll is cut into
pinwheels, you can see the filling. Roll tightly, but don't squeeze
out the filling at the ends. Tie with kitchen twine every 2 inches.
Bake at 350° in a greased glass baking dish for 1 hour. Let rest 5
to 10 minutes before cutting into pinwheels. Be sure to remove
twine before serving.

190 Beef and Pork Entrees




