Garlic Brown Sugar Flank Steak with Chimichurri

Ingredients:
P pound flank steak (a]oout 1-inch thick) B ichr i 1/ 2 teaspoon salt
= roaneall Loup fesh cilamtro gt i
1/2 teaspoon pepper 075 cnirhresh parslay 1{3 Alt teaspoon crushed red pepper
es
1/ 3 CUR olive oil 1/ 4 cup fresh oregano Salt
3 tablespoons brown sugar 9 Aarlicoloy et minced
4 garlic cloves, minced 1 / 4 cupre dwina vine sar
Directions: ?/ 5} cup olive oil
Add the flank steak to a large balcing dish and season it with the salt and pepper.Ina

bowl, whisk together the olive oil, brown sugar and garlic cloves, then cover the steak with it and place it in the fridge to
marinate. | marinate anywhere from 2 hours to overnight.

When qou’ye ready to cook the steak, you can grill, broil or pan sear it to your liking. [ tend to broil it as I find that easiest.
Preheat the broiler in your oven and move the oven rack as close as possible. Place the steak on a broiler pan or baking sheet
and broil on each side for about D minutes. This will result to a medium to medium-~well doneness in my oven.

Allow the steak to rest for 10 minutes before slicing it thinly against the grain. Serve it immediately with the chimichurri.
chimichurri

Combine the parslet], cilantro, oregano and 8aYlic in a food processor and pulse until small leaves and pieces remain. Addin
the vinegar and pulse once more. With the processor going, stream in the olive oil and mix until just combined. Stir in the salt,
pepper and red pepper flakes. Taste and season additionally if needed. Store sealed in the fridge for up to a week or so.
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