
Joe’s Argentine Flank Steak with Onion Relish







Here's a 
flavorful 
take on 
flank steak 
using 
readily 
available 
ingredients, 
this can be 
set up to 
marinate 
the night 
before and 
cooked 
quickly 
the next 
evening. 
Pair it 
with a 
green 
salad and 
rice for an 
easy 
weeknight 
dinner.

Serving 
Size: 4
Print 
Recipe

https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41849&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41849&element_id=fe850ef








Joe's Flank Steak

Buy Now

Ingredients

https://joesbutchershop.com/raw-ingredient/flank-steak/
https://joesbutchershop.com/raw-ingredient/flank-steak/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

Share





Related Recipes

Pan Seared Lemon Sole

Learn More 

Wild Caught Fluke Fillet

Learn More 

Buffalo Wings

Learn More 

https://joesbutchershop.com/?post_type=recipe&p=41892
https://joesbutchershop.com/?post_type=recipe&p=41892
https://joesbutchershop.com/recipe/wild-caught-fluke-fillet/
https://joesbutchershop.com/recipe/wild-caught-fluke-fillet/
https://joesbutchershop.com/recipe/wild-caught-fluke-fillet/
https://joesbutchershop.com/recipe/buffalo-wings/
https://joesbutchershop.com/recipe/buffalo-wings/



