
Grilled Asian Flank Steak with Sweet Slaw
Adapted from Bon Appétit
1/4 cup soy sauce
5 tbsp vegetable oil
5 tsp minced peeled fresh ginger, divided*
2 garlic cloves, pressed
1 1 1/2-pound flank steak
3 tbsp sugar
3 tbsp seasoned rice vinegar
1-2 red jalapeños, diced finely
1/2 tsp orange zest
2 tbsp chopped cilantro
10 ounces of shredded cabbage mix
1/2 cup chopped green onions, divided

Directions:

Mix soy sauce, oil, 3 teaspoons ginger, and garlic in resealable plastic bag. Add flank steak and 
seal bag; turn to coat. Let stand at room temperature 30 minutes, turning occasionally. Or 
marinate up to overnight in the refrigerator.

Stir sugar and vinegar in small saucepan over medium heat until sugar dissolves; remove from 
heat. Add jalapeños and remaining 2 teaspoons ginger. Place cabbage, cilantro, orange zest and 
green onions in medium bowl. Pour vinegar mixture over and toss to coat. Season with salt and 
pepper. Let stand while grilling steak, tossing occasionally.

Prepare barbecue (medium heat) or a grill pan over medium-high heat. Grill steak until cooked to 
desired doneness, about 6 minutes per side for medium-rare. Transfer to work surface. Let rest 10 
minutes. 

Slice steak thinly against grain and serve with the slaw. Use extra cilantro as a garnish if desired.

* I keep my ginger peeled and in the freezer in 1-inch pieces. This works well for me and I 
always have usable ginger in the house. Here I used a microplane grater to deal with the ginger 
quickly, which is fast becoming my favorite way to mince ginger.


