Korean Grilled Hanger Steak for Two
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Ingredients:

½ pound hanger steak

1½ teaspoons peanut or other vegetable oil
2 teaspoons sugar
2½ teaspoons soy sauce

1½ teaspoons toasted sesame oil

¾ teaspoon finely grated ginger

1 garlic clove, minced

1 teaspoon minced shallot or red onion
Salt and ground, black pepper, to taste
Sesame seeds, for garnish

1 scallion, chopped for garnish
Korean crushed red-pepper flakes, for garnish, to taste
Preparation:

In a large bowl, combine the peanut oil, sugar, soy sauce, sesame oil, ginger, garlic and shallot. Add the steak and let stand for at least 15 minutes, longer if you have time (I do it in a quart Ziploc bag).
Grill the steak over moderate heat until charred and medium-rare, 4 to 5 minutes per side. Transfer to a cutting board and let rest for 5 minutes.
Thinly slice the steak, top with sesame seeds, scallion and red-pepper flakes, to taste. Serve with Korean kimchi-apple slaw, kimchi, and rice on the side. Or make ssams (Korean lettuce “tacos”) by wrapping a few slices in a lettuce leaf with rice and kimchi, slaw, etc.
