Korean Flank Steak from She Makes and Bakes
Prep time: 15 minutes; marinade time: ~24 hours; cook time: ~10 minutes
Serves 2-4

1 1/2 pounds flank steak

1/4 cup sesame seeds

1 bunch of green onions

2 teaspoons ginger

1/4 cup canola oil

1/2 cup low sodium soy sauce
2 teaspoons garlic powder
1/4 cup sugar

1/4 cup orange juice

The night before you want to eat the steak, trim any fat off of the flank steak and slice it
into strips.

Combine all the other ingredients into a gallon size ziploc bag and shake until mixed
together. Add the steak to the bag, seal, and shake the bag until the steak is covered in
the marinade. Refrigerate overnight, shaking the bag once or twice to get everything
stirred together.

When you're ready to eat, place the steak on a preheated and oiled grill or grill pan on a
stove. Grill on medium-high heat until desired doneness, turning the steak often. You'll
want to grill it for about 8-10 minutes for medium temperature but check the progress
often so you cook it how you like it!

Recipe from my best friend and her family, the Bakers.



