MARINATED FLANK STEAK & BBQ VEGGIES

                                                         recipe developed by The Clever Cleaver Brothers®
TERIYAKI MARINADE




VEGGIE DRESSING

1/2 cup soy sauce





2/3 cup extra virgin olive oil

1/2 cup grape juice





1/3 cup red wine vinegar

   1 teaspoon freshly grated ginger


   
   1 clove minced garlic

   1 clove minced garlic



   
   1 teaspoon crushed oregano

1/2 tablespoon olive oil




1/4 teaspoon coarsely ground black pepper









1/4 teaspoon salt

flank steak (London broil), as needed










      zucchini and yellow squash, as needed
1.
In a mixing bowl, combine the TERIYAKI MARINADE ingredients.

2.
Trim the flank steak. Place in a container and cover with the prepared TERIYAKI MARINADE. 
Cover 
the container and place in the refrigerator for at least 1 hour prior to use.

3.
In a mixing bowl, combine the VEGGIE DRESSING ingredients. Place in a container, cover and 
refrigerate for at least 1 hour prior to use so the flavors combine.

4.
Place marinated flank steak on the hot barbecue grill and cook on both sides until it reaches your 

desired level of doneness.

5.
Slice the rinsed vegetables lengthwise. Five to 10 minutes prior to removing the meat from the grill, place the sliced vegetables on the grill.

6. 
Cook the veggies, leaving them crisp. Remove from the grill and place in an ovenproof pan. Coat with some of the VEGGIE DRESSING and hold in a warm oven for use.

7.
Slice the flank steak (cut against the grain) in thin slices and serve with the BBQ veggies.

