PREPARATION TIME
=210 minutes

Hunan Grilled émm

Steak -

PERFECT PARTNER

ﬁ steamed rice

SHOPPING LIST |

» sherry
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k. Sherry, like most wines, will alter - flank steak .
coak in flavor and color if not sealed | * S0 %uke;;;r?:esh ginger
‘AN ‘,’ well. Save leftover sherry by T
using a vacuum stopper availabie ON HAND ornstarch

at a gourmet store or specialty market. ol

' . | . cayenne pePPEr
Properly sealed sherry will last 1 year. 1. cave




INGREDIENTS

12

pounds flank steak

tablespoons dry
sherry or chicken
broth

egg white

tablespoons
cornstarch
tablespoons
vegetable oil,
divided
tablespoons soy
sauce

green onions, cut
into Yz-inch lengths

Grated peel of

1 orange

2 teaspoons grated
trcsh ginger or
172 teaspoon ground
ginger
1 tablespoon sugar
Iz teaspoon cavenne
pepper
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* Need a fast dinner
idea? Cook extira steak

and

add the leftovers

to your favorite
Oriental soup.

Matie Ablead

You can prepare the sauce in For an added totich,
step 2 up to 4 hours ahead. stivfiry 3 small dried
Set aside until red chifes in

ready to use. 2 lablespoons oil.

Aded chiles and oil
to the saiice.

Preheat grill or

broiler. Place steak
in a large baking dish.
Combine sherry, egg
white and cornstarch;
stir until smooth. Stir in
2 tablespoons oil. Coat
steak with mixture.

Combine remaining
Lt 0Il, SOV sauce, green
onions, orange peel, ginger,
sugar and cayenne pepper.
Divide mixture between
2 small bowls; set 1 bowl
aside.
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3 Grill or broil steak

% over medium heat,
turning and brushing with
soy sauce mixture. Cook
for 10 minutes for medium,
or until desired doneness.

Remme steak from
‘“l_‘ heat; slice diagonally
into strips. Top with
reserved soy sauce
mixture.



