Joe' s Moroccan Flank Steak
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I nstructions

1. In bowl, mix together al spices. Rub spice mixture on all surfaces of steak. Broil 4 inches from heat for 4-6
minutes per side. OR

2. Preheat grill to medium-high. Grill, turning once, until the steak reaches a doneness of medium rare,
approximately 4-6 minutes each side.

3. Let rest 5-10 minutes before slicing thinly across the grain.
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