London Broil (1)

Recipe By     : Betty Crocker's Quick Dinners In 30 Minutes Or Less

Serving Size  : 4    Preparation Time :0:00

Categories    : Beef                             Main Dish

1tablespoon butter or margarine

2 medium onions -- thinly sliced

1/4 teaspoon salt

2 tablespoons vegetable oil

1 teaspoon lemon juice

1/2  teaspoon salt

1/4  teaspoon pepper

2 cloves garlic -- crushed

Cut both sides of beef steak in diamond pattern 1/8-inch deep. Heat butter in 10-inch skillet over medium-high heat. Saute onions and 1/4 teaspoon salt in butter about 4 minutes or until light brown; keep warm. Mix remaining ingredients; brush half of the mixture over beef. Set oven control to broil. Broil beef with top 2 to 2 inches from heatabout 5 minutes or until brown. Turn beef; brush with remaining oil mixture.Broil 5 minutes longer. Cut beef across grain at slanted angle into thin slices; serve with onions.
London Broil (2)
Ingredients
london broil steak ( 1 to 4 pounds 1 1/2" to 2" thick)

olive oil (approx. 1 cup)

garlic (4 cloves or to taste)

garlic powder or minced

ground black pepper

1/4 to 1/3 cup Teriyaki marinade sauce

rosemary (fresh 3 or 4 branches 6 to 8" long)(dry can be substituted if necessary)

new red potatoes (small to medium size - 2 to 3 per person) 

Preparation
When selecting a London Broil look for one that has lines of fine fat-crosses in the meat. Do not try to find a steak that is completely solid red in color as they tend to be a little tougher. To begin, sprinkle meat with pepper being somewhat liberal and then sprinkle a smaller amount of minced garlic. Rub into meat. Next, stuff the meat with slices of peeled garlic cloves. To do this, take a sharp paring knife and make small slits in the meat but do not cut all the way through to the bottom side. Make the slits just large enough to insert a slice of garlic. You want the garlic on the inside of the meat so the top opening will close back up. I try to use at least 4 to 6 slices (2 cloves) for a 1 or 2 lb. steak. Space the garlic inserts throughout the meat, not just in the center. Next, place a couple of the rosemary branches in a marinade pan of your choice and then place meat on top. Place more rosemary on top of the steak and then slowly pour the teriyaki and olive oil over meat. Do not make substitutions for the olive oil. Make sure the marinade is able to penetrate all parts of the steak. Cover a keep in refrigerator for 6 to 8 hours. Longer if possible. When marinading the steak I will take and spoon the juices back-over the top of the meat. Do this every couple of hours. You can also use a turkey baster

Marinated London Broil
Ingredients:
1 1/2 pounds top round or eye round London broil

For the Marinade:

· 2 tablespoons Olive Oil 

· 3 tablespoons red wine vinegar 

· 1/2 cup dry red wine 

· 3 garlic cloves, minced 

· 3 tablespoons minced fresh parsley 

· 1 tablespoon chopped fresh oregano, or 1 tsp. dried 

· 1 bay leaf 

· 1/2 tsp. freshly ground black pepper (optional) 

Preparation:
In a small mixing bowl whisk together all the ingredients except the meat. Place the steak in a deep bowl; pour on the marinade, and turn once to coat both sides. Cover and refrigerate for at least 1/2 hour, preferably overnight.

Preheat the broiler or prepare a charcoal grill. Broil or grill the meat for about 5 minutes on each side, or until done to taste.

Cut meat into thin diagonal slices across the grain. Serve warm or cold.

Makes 8 servings, approximately 3 ounces each.

Betti's London Broil

Ingredients for 6 servings :
· 1 tb Melted butter 

· 2 Med Sliced onions 

· 1/4 ts Salt (opt) 

· 2 tb Salad oil 

· 1 ts Fresh lemon juice 

· 2 Crushed garlic 

· 1/2 ts Salt (opt) 

· 1/2 tb My seasoning (follows) 

· 2 lb Scored flank steak 

Preparation:
Melt butter in skillet. Cook and stir onions and 1/4 tsp salt in the butter until onions are tender. Keep warm over low heat. Stir together salad oil, lemon juice, garlic, 1/2 tsp salt and the pepper; brush on top side of meat. Set oven control at broil and/or 550~ degrees. Broil meat 2 3 inches from heat about 5 minutes or until brown. Turn meat; brush with oil mixture and broil just until rare, 5 minutes longer. Cut meat across grain at a slanted angle into very thin slices; serve with onions. NOTE: A can of mushrooms can be added with the onions. Brisket meat can be substituted for the flank steak. My Seasoning: 1 part garlic powder, 1 part onion powder, 1/2 part ground black pepper. Mix well before adding to recipe.
