
MEAT MARINADE - FLANK STEAK
Use as marinade for flank steak, or any other kind of meat.  Feel free to modify the ingredients to your own taste.  This recipe is enough marinade for one flank steak, about 1.25 pounds of meat.

1. BLEND:  Combine ingredients in mixing bowl and blend well.




1
Tb soy sauce


1
Tb Worcestershire sauce


2
Tb olive oil


1
tsp paprika


2
squirts sesame oil


¼
tsp salt


1
tsp red wine vinegar


¼
tsp dry mustard


½
tsp powdered fresh ground pepper


1
Tb red wine or port (optional)



2. MARINATE :   Place ingredients in small container just large enough to hold meat.  You can use plastic bags (Ziploc).  Invert the meat and shake to blend ingredients twice a day.  Let marinate for one to three days.



1¼
pounds of flank steak



small container

3. GRILL:  Grill the flank steak for 5-6 minutes per side.  For thinner steak or a very hot grill, use 3-4 minutes per side.  You may have some rare, and some medium.




4. MENU SUGGESTIONS:  Serve with sour cream and horseradish sauce.
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