Best London Broil Ever
Jacob - 28/09/2024

Prep Time

10 mins

Dificult
Easy

Servings
2 hrs 45 mins

Description

Learn how to cook London broil in the oven for the most tender and tasty steak ever This is a great meal with
hardly any effort

Ingredients

— -1 (2 pound) top round London broil - 1 (28 ounce) can stewed tomatoes - 1 teaspoon garlic salt

— orto taste

Instructions

1. Preheat the oven to 350 degrees F (175 degrees C). Place London broil in a roasting pan. Pour stewed
tomatoes over meat and sprinkle with garlic salt. Roast in the preheated oven until meat is fork tender

2. 2 1/2 to 3 hours. Let stand for about 10 minutes before carving and serving.



