Flank Steak with Avacado and Greens Salad
1 to 2 lbs Flank Steak
Salt and Freshly Ground Pepper

Garlic Powder

1 Tablespoon Olive Oil

½ Red Onion 

2 or 3 Green Onions

1 Cucumber, cut into slices

1 or 2 Tomatoes

2 Avacados
Fresh Greens (any kind of lettuce mix you like)

Fresh Cilantro and Fresh Mint to taste

Juice of 2 limes

2 Tablespoons Olive Oil

1 Tablespoon Red Wine Vinegar

Salt and Fresh Ground Pepper

Rub the flank steak on both sides with salt/pepper and garlic. Heat the olive oil in a heavy skillet on medium high heat and cook on the first side for about 4 or 5 minutes, flip and cook on the other side for another 4 or 5 minutes for medium rare. Pull steak out of pan and tent with aluminum foil to keep warm. 

Combine red onion, green onions, cucumber, tomato, avocado, fresh greens and fresh herbs. Pour lime juice over avocado to keep from getting brown. Toss the mixture with olive oil, vinegar and salt and pepper to taste. 
Slice flank steak very thin on the bias so that it remains tender. Plate up a nice pile of salad and top with flank steak. This is a great and quick meal – serve with a warm flour tortilla or some crusty bread. 
