Steakhouse-Style Steak Tips
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     Recipe serves two.
Ingredients:

¾ pound flank steak

6 tablespoons soy sauce

6 tablespoons vegetable oil

3 cloves fresh garlic, minced

1 tablespoon brown sugar

1 teaspoon tomato paste
1 teaspoon paprika

¼ teaspoon ground, black pepper

1/8 teaspoon ground cayenne

Preparation:
Prick the meat all over with a fork to tenderize it, making sure the fork goes all the way through the meat.  Cut the meat into 2½-inch pieces – first cut it all the way down lengthwise into 2½-inch wide strips, then cut the strips cross-wise into 2½-inch pieces.  
Whisk together all the remaining ingredients to make a marinade sauce. Put the steak pieces in a large Ziploc bag and pour in the marinade. Expel all the air out of the bag before zipping up so that every piece is submerged well in marinade sauce. Let it sit in the fridge at least 2 hours, or overnight.

When ready to cook, preheat your grill on high for 10 minutes.  Make sure to clean and oil the grill after it’s good and hot! Put the steak tips on the grill on high heat. Grill the tips 4 – 5 minutes each side with the grill lid closed.  They should reach about 130° – 135° F., which will only be medium doneness for these cuts.

Take the tips off the grill and let them rest about 5 minutes before eating.  Serve with baked potatoes, sautéed mushrooms and an old-fashioned wedge of iceberg lettuce drizzled with Thousand Island or blue-cheese dressing! 

