
LONDON BROIL 
SOURCE: It's a Secret Cookbook (each recipe has a secret/special ingredient) 
 
INGREDIENTS: 
 
2 lbs flank steak 
1 tsp salt 
1/2 tsp pepper 
1 clove garlic, minced 
1/4 tsp rosemary 
1/4 tsp basil 
1 TBS cream style HORSERADISH (this recipe's secret) 
2 TBS red wine vinegar 
4 TBS OLIVE OIL (another of this recipe's secrets) 
 
DIRECTIONS: 
 
Combine all ingredients in a flat dish. Marinate steak, turning occasionally, about 2 
hours. Cook steak close to very high heat, grilling or broiling ... each side 5 minutes. 
Serve hot & sliced on the diagonal (very important or it won't be tender). 


