Flank Steak w/ Lime Marinade 
Ingredients:

The title says it all,

1 ½ - 2 pound Flank Steak

2 – 3 limes per Steak

Directions:


Juice the limes.  Put flank steak in large zipper bag (plastic, duh!).  Pour limejuice over meat.  Seal bag and marinate for 30 minutes to 2 hours.  Heat broiler in oven.  Broil steak on one side for 5-6 minutes.  Flip and broil for another 5-6 minutes for Medium rare.  Remove and place on cutting board.  LET IT REST TO CONTINUE COOKING FOR 5 MINUTES.  Then cut it in thin slices ACROSS THE GRAIN.  That will make the meat easier to eat.
