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2 T. fresh mint 

1/8 t. dried basil 

1/8 t. dried oregano 

1/8 t. garlic powder 

½ t. salt 

¼ t. pepper 

Directions:  

1. Make the marinade for the steak. Combine all the ingredients for the marinade in a Tupperware container. Place 
the flank steak in the container and cover the steak with the marinade. Let the steak marinate overnight.  

2. Take steak out of the fridge for 10 minutes to get to room temperate. Preheat grill pan over high heat.  
3. Wipe off excess marinade from the steak. 
4. Place steak on grill pan. Sear on each side for 4 minutes to get steak to medium rare.  
5. After steak has finished cooking, place on a plate and let rest for 15 minutes.  
6. While steak is resting, make the dressing.  
7. Chop dill and mint. Add in the basil, oregano, salt, pepper, and garlic. Add in the lemon juice and finally the olive 

oil.  
8. Assemble the salad, chop up the tomatoes, cucumber, lettuce and make salad.  
9. Top with the kalamata olives and feta cheese. Sprinkle over dressing 
10. After 15 minutes slice the steak on a diagonal against the grain. Place four ounces on top of each salad.  

Enjoy! 

 


