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SMART SHOPPING LONDON BROIL 
“London broil” doesn’t refer to a particular cut but is a generic label used by butchers to sell large, 
cheap, unfamiliar steaks. For a while, flank steak was the most common cut for London broil, but 
flank’s popularity on the grill and in stir-fries bumped its price into the $6.99-a-pound range—a bit 
too rich for London broil territory. Nowadays, you’ll mostly see chuck shoulder steak, top round steak, 
and bottom round steak labeled London broil. Bottom round is our favorite for this recipe. 
 
SIMPLE SIDE ARUGULA WITH ROQUEFORT VINAIGRETTE
Whisk 2 tablespoons red wine vinegar, ¼ teaspoon pepper, and ¼ cup extra-virgin olive oil together 
in bowl. Stir in ½ cup crumbled Roquefort cheese. Toss dressing with 1 (6-ounce) bag baby arugula 
and season with salt and pepper. Serves 4. 

London Broil with Balsamic-Glazed 
Pearl Onions SERVES 4

 1  (1-pound) bag frozen pearl onions
 1  bottom round steak (about 1½ pounds)
  Salt and pepper
 1  tablespoon vegetable oil
 1  tablespoon brown sugar
 3  tablespoons balsamic vinegar
 ½  cup sliced almonds, toasted

1. Place onions in microwave-safe bowl, cover, 
and microwave until onions are tender, 4 to 6 
minutes. Drain and set aside. 

2. Meanwhile, pat meat dry with paper towels 
and season with salt and pepper. Heat oil in large 
skillet over medium heat until just smoking. Cook 
meat until well browned and cooked to desired 
doneness, 5 to 7 minutes per side. Transfer to 
cutting board, tent with foil, and let rest 5 minutes. 

3. Add onions, sugar, and vinegar to empty skillet 
and cook until onions are caramelized, about 5 
minutes. Stir in almonds and season with salt and 
pepper. Slice meat thin against grain and serve 
with onions. 

WHY THIS RECIPE WORKS: Sweet, cara-
melized onions are always a great complement 
to steak, but they require a hefty amount of 
slicing time plus up to 45 minutes of cooking 
to caramelize properly. For a quicker alternative, 
we turn to frozen pearl onions. They are already 
peeled and, when given a jump-start in the 
microwave, they only take around 10 minutes 
to cook. The addition of balsamic vinegar to the 
pan makes for deeply flavored onions, with wel-
come sweet and sour notes. We also add a small 
amount of sugar to the pan to underscore the 
sweetness of the onions and to caramelize the 
almonds. Just be sure to drain the onions before 
adding them to the skillet with the brown sugar 
and vinegar; they release a fair amount of liquid 
that could alter the consistency and cooking 
time of the glaze. We typically cook individual 
steaks over medium-high heat, but because this 
cut is larger, we opt for medium heat to make 
sure the outside doesn’t burn before the interior 
cooks through. (If you find that the meat is not 
browning adequately, increase heat to medium-
high for the last few minutes of cooking.) 
Various cuts can be labeled London broil; we 
prefer bottom round steaks for this recipe. 

London Broil with Balsamic-Glazed Pearl Onions

Tex-Mex Salisbury Steak SERVES 4

 
 4  (6-inch) corn tortillas, torn into rough  
  pieces
 2  tablespoons vegetable oil
 1  large onion, sliced thin
 3  jalapeño chiles, seeded and sliced thin  
  lengthwise
 1½  teaspoons ground cumin
  Salt and pepper   
 1½  pounds 85 percent lean ground beef
 ⅓  cup chopped fresh cilantro
 ¼  cup whole milk
 2  tablespoons all-purpose flour
 1½  cups low-sodium beef broth

1. Pulse tortillas in food processor until coarsely 
ground, then transfer to large bowl. Heat  
1 tablespoon oil in large nonstick skillet over 
medium-high heat until shimmering. Add onion, 
jalapeños, cumin, ½ teaspoon salt, and ¼ teaspoon 
pepper and cook until softened, about 5 minutes. 
Transfer half of mixture to small bowl and set 
aside. Transfer remaining mixture to food proces-
sor and pulse until coarsely chopped.

2. Add beef, ½ teaspoon salt, cilantro, milk, 
and chopped onion-jalapeño mixture to bowl 
with processed tortillas and gently mix until 
combined. Shape mixture into four ½-inch-thick 
oval patties. Heat remaining oil in empty skillet 
over medium-high heat until just smoking. Cook 
patties until well browned, 3 to 5 minutes per 
side. Transfer to plate. 

3. Add reserved onion mixture and flour to 
skillet and cook until flour is golden and fragrant, 
about 1 minute. Slowly stir in broth, scraping up 
any browned bits, and bring to simmer. Return 
patties to skillet, cover, and simmer over medium-
low heat for 4 minutes. Remove lid and cook 
until patties register 160 degrees and sauce is 
slightly thickened, 4 to 10 minutes. Season with 
salt and pepper. Serve.

QUICK PREP TIP SHAPELY STEAKS
Divide the beef mixture into four equal portions and gently shape 
each portion into an oval. Then pat each of the steaks down to a 
½-inch thickness (right).

SIMPLE SIDE CILANTRO RICE 
Pulse 1½ cups cilantro leaves and 3 cups low-sodium chicken broth in 
blender or food processor until pureed. Bring cilantro mixture, 1½ cups 
long-grain white rice, and 1 teaspoon salt to boil over medium-high 
heat in large saucepan until no liquid is visible, 5 to 8 minutes. Cover 
and cook on low heat until rice is tender, about 15 minutes. Serves 4.  

WHY THIS RECIPE WORKS: To give new life 
to an old standby, we gave this recipe a Tex-Mex 
spin. We’ve done away with the dingy mushroom 
sauce and livened up our sauce with fresh jalape-
ños and onions. We also replaced the bread used in 
a traditional panade with corn tortillas for a more 
authentic regional flavor. Cilantro adds the finish-
ing touch. And best of all, we use a single skillet 
from beginning to end, so the cleanup is easy. 

Tex-Mex Salisbury Steak


