
Marinated London Broil with Chimichurri





London broil is a lean and flavorful 
cut of beef that benefits from 
marinating and quick cooking. This 
version features a simple marinade 
and is sliced thin after broiling for a 
tender and tasty result. Topped with a 
fresh chimichurri sauce, it’s a great 
weeknight dinner or meal-prep option.
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Joe's Reserve London Broil

Buy Now

Ingredients

1.5–2 lb Joe’s 
Reserve 
London Broil
1/4 cup olive 
oil
3 tbsp soy 
sauce
2 tbsp 
balsamic 
vinegar
3 garlic 
cloves, 
minced
For 
chimichurri: 

1/2 cup 
chopped 
parsley
1/4 cup 
olive oil
1 tbsp 
red 
wine 
vinegar
1 garlic 
clove, 
minced
Salt & 
pepper

https://joesbutchershop.com/raw-ingredient/reserve-london-broil/
https://joesbutchershop.com/raw-ingredient/reserve-london-broil/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Combine olive oil, soy sauce, vinegar, and garlic. Marinate steak for at least 4 hours.
2. Preheat broiler and place steak on a broiler pan. Broil 4–6 minutes per side.
3. Let rest 10 minutes, then slice thinly against the grain.
4. Mix chimichurri ingredients and spoon over sliced steak.

Share







Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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