“best steak marinade in existence”
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This is the best steak marinade EVER!  Steaks are tender, moist and so flavorful – the beef flavor just shines thru!
INGREDIENTS:

½ cup olive oil
1/3 cup soy sauce

1/3 cup fresh lemon juice

¼ cup Worcestershire sauce

3 tablespoons crushed basil (fresh or dried)

1-1/2 tablespoon garlic (minced)

1 teaspoon fresh ground pepper

½ teaspoon red peper flakes
2 ribeye steaks or 1 2-lb. top sirloin steak (1-1/2 to 2 inches thick) (or other preferred cut)

HOW WE MAKE THIS:
1. Blend all marinade ingredients in a blender or whisk together in a bowl.
2. Place steaks in a large resealable bag; pour marinade over steaks.  Seal bag and turn several times to coat the meat.  Refrigerate for at least 4 hours (and up to 8 hours), turning bag occasionally.

3. Preheat grill to high and brush grill grates with vegetable oil.

4. Transfer steak to plate, letting excess marinade drip off.  Let stand at room temperature 30 minutes.  Grill steak until thickest side reaches 130 degrees, 15 to 20 minutes for medium rare, flipping every 4 to 5 minutes.  

5. Transfer meat to a cutting board and let rest for 10 minutes.  If serving for a crowd, slice the meat against the grain.  
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