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Grilled Flank Steak 
 
 
1 1/2 Pounds flank steak  
1 Cup 100% pure soybean oil  
1/2 Cup apple cider vinegar  
1/2 Cup lemon juice  
1/2 Cup soy sauce  
1/4 Cup Worcestershire sauce  
2 Tbsp dry mustard  
1 Tbsp black pepper  
1/4 Tsp salt  
1 1/2 Tsp parsley  
 
 

1) Combine all ingredients in 1 gallon resealable plastic bag and marinate 8 hours.  
 

2) Grill; for medium rare cook 6 minutes per side. Do not over cook. 
 

3) Rest flank steak 10 minutes. Slice across grain thinly.  
 
 
Makes 4 Servings 
 
 
 
 

Easy Cooking by Jim Davis © 2011 
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