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MARINATED FLANK STEAK MAIN DISH GRILL

FLANK STEAK FLANK STEAK Taste Of Home Magazine

2 lb flank steak
1/2 cup canola oil
1/2 cup reduced sodium soy sauce
1/4 cup red wine vinegar
2 tbsp water
2 tsp brown sugar
2 tsp minced fresh gingerroot
2 ea garlic cloves, minced
1/4 tsp pepper

Score surface of steak making diamond shapes 1/2" deep
combine all ingredients in large resealable bag
reseal the bag
turn to coat steak evenly
refrigerate for at least 2 hrs, turning occasionally
drain and discard marinade
grill covered for 6-8 minutes per side
to serve, thinly slice across the grain
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