
Beer-Bathed 
London Broil
Recipe By  Elizabeth Kurtz 

Cooking and Prep:
1.5 h

Serves: 6 Contains:

Ingredients (11)

Beer Bathed London Broil

1 (2- to 3-lb.) London broil (I ask the butcher to split it and de-vein it if it’s a thick cut)

2 tablespoons Bartenura Olive Oil, divided

3/4 – 1 cup flavorful beer

2 tablespoons chili powder

1 tablespoon dried oregano

1 tablespoon sweet paprika

Preference:  Meat 

Difficulty:  Easy 

Occasion:  Shabbat, Purim 

Diet:  No Refined Sugar 

Source:  Aish.com 

The beer tenderizes this London Broil and adds some great flavor. The meat 

slices well and is super soft. I serve it both warm and at room temperature.



2 teaspoons garlic powder

1 teaspoon cumin

1 teaspoon Haddar Kosher Salt

1/2 teaspoon ground Gefen Black Pepper

Sommelier Suggests

1848 5th Generation Cabernet Franc

Start Cooking
Make the Meat

Place London Broil in a pan and pour the beer over the meat. Let it rest and marinate in the 

beer for at least one hour and up to overnight. (Cover and place in the refrigerator if 

marinating overnight or longer than one hour.) Pour off the beer and dry the meat.

1.

Make the dry rub by mixing one and a half tablespoons of olive oil with the chili powder, 

oregano, paprika, garlic powder, cumin, kosher salt, and pepper. Mix to form a paste. Rub 

paste all over the meat. Let sit for 30 minutes and up to two hours.

2.

Preheat a grill or a grill pan over medium-high heat (alternatively, you could broil the meat 

for about four to six minutes on each side, being careful not to burn the meat). Heat the 

remaining half tablespoon of oil in the grill pan, or use to grease the grill grates. Place meat 

on grill or grill pan for about five minutes on each side for medium-rare.

3.

Remove from heat and let rest for five to 10 minutes before slicing. Serve with horseradish 

sauce or grainy mustard.

4.
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Aish.com is a leading Jewish content website with over 10,000 articles exploring Jewish wisdom on parenting, 

spirituality, current issues, Israel, holidays and the weekly Torah portion.

http://aish.com
http://aish.com
http://aish.com

