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	Flank Steak Cooking Temperature Oven
	My favorite way to cook flank steak is under the broiler — plenty of crispy Check the temperature in the thickest part with an instant-read thermometer: 115.
	1-2 pounds flank steak, salt and pepper, 1-2 sprigs fresh rosemary chopped and steak in the oven and cook until meat reaches and internal temperature.


