
Pepper Steak 
1 Flank steak (1 ½ - 2 lbs.)     1 cup beef bouillon 

Flour to coat steak                      ½ tsp. salt 

2 tbsp. oil                                     1/8 tsp. peppercorns 

2 green peppers cut in 1” squares   1 clove of garlic 
 

Score flank steak and cut into 6 pieces. Coat with flour. Brown 

on both sides in oil in large frying pan. Add green peppers, 

bouillon, salt, pepper, and garlic. Cover and simmer 2 hours till 

tender.  Serve with rice or noodles.  
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