Eddie Jackson's Flank Steak

Active Time: 20 minutes
Total time: 1 hour (includes marinating and resting times)

Ingredients

1/2 cup canola ail, plus more for oiling the grill grates

1/4 cup red wine vinegar

1 teaspoon chopped garlic

1 teaspoon Dijon mustard

1 teaspoon chopped fresh oregano

1 teaspoon chopped fresh parsley

1 teaspoon chopped fresh rosemary

Few dashes Worcestershire sauce

Kosher salt and freshly ground black pepper

2 pounds flank steak

Directions

1.

To make the marinade, combine the oll, vinegar, garlic, mustard, oregano, parsley,
rosemary, Worcestershire and some salt and pepper in a food processor and pulse
until the garlic and herbs are incorporated in the ail.

Place the steaks in a zip top bag, pour the marinade over the steaks and marinate at
least 30 minutes and up to overnight.

Before grilling, remove the steaks from the bag and pour the remaining marinade into
a small pan. Bring the marinade to a boil, lower to a simmer and cook for 2 o 3
minutes. Use this sauce to drizzle on the steaks as soon as you remove them from the
arill.

Prepare a gas or charcoal grill for high heat. When up to temperature, grease the
grates with a little oil, then place the steaks over the hottest part of the grill.
Depending on the thickness of the steaks and the temperature of the grill, the steaks
should grill about 3 minutes per side for medium rare (flank steak is best served
medium rare). Remove the steaks from the grill, drizzle with the sauce and let them rest
for 5 to 7 minutes.


https://www.foodnetwork.com/recipes/eddie-jackson/eddie-jacksons-flank-steak-3289822

