YUMMY STEAK MARINADE

 ¼
cup canola oil
3 
tablespoons red wine vinegar
 3 
tablespoons chopped fresh thyme leaves
 2 
tablespoons smoked paprika
 3 
cloves minced garlic
¼
teaspoon cayenne pepper
2 
pounds flank steak
In a small bowl, whisk together  canola oil, red wine vinegar, thyme leaves,  paprika, garlic and cayenne pepper. Place marinade and 2 pounds flank steak in a reseal-able plastic bag. Turn to coat. Refrigerate 6 hours to overnight, turning occasionally.
Remove steaks; discard marinade. Season steak with coarse salt and pepper. 
Grill 16 to 21 minutes for medium-rare to medium doneness. Slice crosswise into thin slices. Serve with scalloped potatoes, mixed greens, grilled bell peppers and crusty rolls. 
SERVES: 4 
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