Eat Happy Kitchen
Anna Vocino

CHILI LIME FLAT IRON STEAK (Grill or
Oven)

Note: in place of the chili powders, you can use 1-2 tablespoons of Eat
Happy Kitchen Taco Dust.

(Serves 2-3)

« 1(2-3-pound) flat iron, flank steak, or hanger steak

Salt and pepper

1 tablespoon chili powder

1/2 tablespoon Ancho chili powder

1 tablespoon olive oil

Juice of 1lime

Fresh cilantro, chopped for garnish

Spicy Ranch Dip (Sour cream, EHK Ranch seasoning, and 1/4 teaspoon
ground cayenne pepper)

Grill Instructions:

Season the flat iron steak with salt and pepper. Whisk together the two
chili powders, then rub them on the steak, then drizzle each side with the
olive ail.

Heat the grill to 500 degrees. Grill the steak 5-7 minutes per side, until
desired doneness. Remove from the grill and squeeze the lime juice over
the steak. Slice the steak into thin slices and serve immediately, garnished
with fresh cilantro.

Oven instructions:
Preheat the oven to 325 degrees.
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Season the flat iron steak with salt and pepper. Whisk together the two
chili powders, then rub them on the steak.

Heat the olive oil in a sauté pan to medium high heat until the oil is hot
and shimmering. Sear the steak on both sides, for 2 minutes per side.
Remove steak from the pan and put into a roasting pan, pouring over any
pan juices that may have accumulated in the pan. Cook in the oven for 15-18
minutes, until desired doneness. Remove from the oven and squeeze the
lime juice over the steak. Slice the steak into thing slices and serve
immediately, garnished with fresh cilantro.

*Recipe originally published in Eat Happy and updated recipe plus photo
published in for newsletter subscribers at annavocino.substack.com.
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