PREPARATION TIME
20 minutes

Teriyaki iy
London Broil

PERFECT PARTNER

P ( ]] . r pilaf

SHOPPING LIST
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. SAV?'Q‘ a sirloin tip, and marinate for
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hrown sugar |

tenderize the beef, so it will taste just as ~ » olive ofl
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Teriyaki London Broil

INGREDIENTS

1 ¢l 1/z—pc)und) London
broil
MARINADE:
2 cup soy sauce
1 tablespoon brown
sugar
1Y2 teaspoons mineed
garlic
i 2 tablespoons lemon
| juice
| 12
1 cup beel bouillon

tablespoons olive oil

SERVES 4

by spinning a halved
lemon around the
tines of a fork.

* Plan ahead for
future stir-fry dinners.
Slice leftover steak;
wrap tightly in foil and
freeze. Defrost steak
slightly before adding
to the skillet.

I
* Extract juice quickly
|

Mate Abead

Score beef and marinate 1 day
ahead for extra-tender
results. Cover with plastic
wrap and refrigerate until
ready to cook.

1 Make slits about
L Yinch deep around

edges of beef.

74 Cover and refrigerate
_ for 10 minutes. While
beefl is marinating, preheat
grill or broiler. Remove
beef; discard marinade.
Grill or broil beef, basting
with reserved marinade,
about 5 minutes per side.

‘ B

Add I tablespoon
graled fresh ginger
and 3 or 4 drops
of hot pepper oil
to the marindade
Jor a spicier
Oriental flavor

) TFor marinade,

4= combine soy sauce,
brown sugar, garlic, lemon
juice, olive oil and bouillon
in a shallow dish; mix well.
Reserve % of marinade.
Add beef to dish; turn

Lo coat.

/. Let beef stand for
‘“E." about 2 minutes. Slice
diagonally across the grain.




