Marinated Flank
Steak
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Personal Chef Service

Serves 4

1/4c green onion, sliced
2T sesame oil
1/4c soy sauce
2 garlic clove, minced
1/4c honey
1t ginger root, minced
1/4c dry white wine
2 pounds flank steak, trimmed
2T balsamic vinegar

Combine all ingredients, except steak to make marinade.

Place steak in large zip lock bag.

Pour marinade over steak and refrigerate overnight.

Remove steak from refrigerator and bring to room temperature.
Grill 4~5 minutes per side over high heat, basting with marinade.

Slice very thin on the diagonal.

Prepare Ahead Tip
Make marinade 24 hours in advance.
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