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BBQ Flank Steak Recipe

Ingredients
* 2 (1-1/2 Ib) flank steaks, preferably prime
* 6 large garlic cloves, sliced into thin slivers
* 1/4 cup Dijon Mustard
* 1 Tablespoon soy sauce
* 1/2 teaspoon dried thyme
* Fresh thyme sprigs for garnish

Instructions

Make small slits over surfaces of both steaks with sharp paring knife and
insert garlic slivers.

Combine mustard, soy sauce and thyme in small bowl and mix well. Spread
steaks generously on all sides with mixture. Place steaks in glass or
plastic pan and cover with plastic wrap. Refrigerate 6 hours or overnight.

When ready to cook, prepare grill. When coals are hot, grill steaks about
5 minutes per side until pink inside. Make slit in center of steaks to
check degree of doneness. Cooking time will vary depending on type of
grill used and intensity of heat. Steaks also can be broiled 4 to 5 inches
from heat 5 to 6 minutes per side approximately.

To serve: Cut steaks against grain into 1/4 inch slices. Arrange slices
of steak on serving platter and garnish with thyme . Makes 8 (6-ounce)

servings.

Source: Richard Izzo's recipe archive. Collected from Internet public domain sources. If you see any recipe that you believe
is not in the public domain, please let us know, so we can remove it.
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