Asian Flank Steak with Pear + Cabbage Salad
Active Time: 15 minutes | Total Time: 25 minutes | Serves: 4

Nutrition Information Per Serving
332.1 calories, 14.23 g carbohydrate, 2.79 g fiber, 11.44 g NET carbs, 25.71 g protein, 19.43 g fat

Ingredients
8 tsp(s) Coconut Secret Coconut Aminos
1/4 Tbsp(s) Red Boat Fish Sauce
16 ounce(s) grass-fed flank steak
3 clove(s) garlic, minced
1 inch(es) ginger
2 Tbsp(s) toasted sesame oil
3 Tbsp(s) lime juice
2 medium(s) green onions, chopped
1 Tbsp coconut oil
1 medium pear, sliced thinly
1 head head butterhead lettuce
1/4 head(s), small red cabbage, sliced thinly
2 tsp(s) sesame seeds
1/2 tsp(s) sea salt

Preparation
1. Marinate the steak the night before for the best
result. If time is limited, allow for 2 hours of
marinating.
2. Prepare the marinade/dressing. In a small bowl,
whisk together coconut aminos, lime juice, toasted
sesame oil, fish sauce and salt.
3. Add steak to a large zip-lock bag and pour in
three-quarters of the marinade. Reserve the
remaining marinade for dressing.
4. Using a spoon, peel the ginger. Slice into thin
rounds. Add ginger, garlic and half of the green
onions to the bag. Seal and refrigerate for up to
24 hours.
5. Once steak is ready, begin preparing the meal.
Slice cabbage and massage with a sprinkle of salt.
Drizzle reserved marinade over cabbage and set
aside to allow tough fibers to break down.
6. Heat a cast-iron skillet to medium-high heat and
add the coconut oil. Remove steak from marinade
and pat dry. When oil is shimmering, add the steak
and sear for 3 minutes. Flip and sear for another 3
minutes. Turn the heat down to medium-low and
allow steak to continue cooking to your desired
doneness. For medium, cook about another 4-5
minutes.
7. Remove steak to a cutting board and tent with foil.
Allow to rest for 5 minutes.
8. While steak is resting, slice butterhead lettuce and
toss with cabbage. Plate the salad with pears on
top.
9. Slice the steak against the grain and place on top
of the salad. Sprinkle with sesame seeds and
remaining green onions.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

