Teriyaki Steak Strips

Mrs J C Carroll
St Timothy's - Hale Schools - Raleigh, NC - 1976

2 pounds flank steak Cut the meat in one-inch wide strips diagonally.

1 cup beef consomme ) Per Serving (excluding unknown

1/3 cup soy sauce In a bowl, combine the beef consomme, soy items): 1802 Calories; 95¢ Fat

1 3/8 teaspoons seasoned sauce, seasoned salt, garlic, lime juice, brown (F,“ri-ti‘i’/;_C;égrgzrfgg?ygizt:;?gg

salt sugar and green onions. Place the marinade in Dietary Fiber: 463mg Cholesterol:

1 clove garlic, minced a sealable plastic bag. Place the flank steak 9223mg Sodium. Exchanges: 27
ime i strips in the bag. Seal. Lean Meat; 2 Vegetable; 1/2 Fruit;

3 tablespoons lime juice 5 1/2 Fat; 1 Other Carbohydrates.

2 tablespoons brown sugar
1/4 cup chopped green
onions with tops

Marinate in the refrigerator overnight.
Prepare the grill or broiler. Remove the beef
strips from the bag, reserve the marinade for
sauce for serving.

Grill the strips. Turn only once.



