Flank Steak/Pork Tenderloin Rub and Marinade

1 flank steak or port tenderloin

Adobo Seasoning (is garlic salt w/ a touch of pepper, basil and tumeric)

Hickory smoke salt (Spice Islands brand)

Garlic powder

Paprika

Liquid smoke

Sesame Oil

Light Soy Sauce (about a cup)

1 Lemon

Put flank steak in a shallow baking dish and sprinkle with a little Adobo, a little Hickory smoke salt, a little garlic powder and a little paprika. Grind a decent bit of black pepper on and then let sit for a few minutes.  Then rub gently into the meat and let sit for 30 mins to an hour.  

Repeat on the other side of the flank steak.

Pour 2 cups of light soy sauce into the dish around the sides so you don't rinse off the rub.

Do the same with the juice of one lemon. 

Add 2-3 little shots of liquid smoke (optional)

Add a little bit of Sesame oil too. (optional)

Tip the dish from side to side to mix up the liquids.

Cover with foil and let sit overnight in the fridge.

In the morning, turn the steak over and let marinate until ready to grill in the evening.

Take steak out of the fridge an hour or two before cooking to get to room temp.

Preheat grill so it's very hot. Turn the heat down to med high.

Cook 6 1/2 mins on each side over medium high heat for medium rare.

Let rest for 5 mins and slice against the grain.

*Note: Paprika burns easily, so take it easy with the flame

