BRING THE o - e
BRIGHTNESS:

A Summer of Flavor
with Marukan BS8Y gl
Rice Vinegar gl fSNaReq
PLUS, THE GRILLED FLANK STEAK E RS

WITH RED CHIMICHURRI SAUCE
YOU'LL MAKE OVER AND OVER
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JUBTY, ILulH'-Hrlml'il bk, mumnates] e vl
Fileml f-l'.l;'llllilli.' Wamskan Riee % illl'i.'nl. ikseni
Inm:u'.l wilh g gealv clys |.urr| ”:.I! pril= =
valismimee @il Bite Frosnm—yoai g.'u-:'-l-rl!l | -
e vimegan Usimg it iwice bemlenees e meal i
il mannshe aisl |.:i|.|'- ihu |||-||-|||'||I||wI Imilaniee,
arml o -|!'|E|'i-l||~|.ﬁ langy fsgsl st « "-IIUn|-'I:H'II|ﬂ-

the islipeas aof e -\.|I',I|\.

But ddon't stop there. Rice vimegar is your ultimate
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waang Manskam o aild baghtness all somemier lomg:
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MARIMATE YOUR MEATS

Jus=t like our gosto dish of the sesson,
mslbimg says sumnmer like meat an the
Fl'ill—nlmu"'_l wlied ils e
tendenized im Marukan Rice Vinegar.
'l II’IHIJF‘ 'Irl'h il 0 |'||i|:1,
favorful cut of meal, b also infuses
ol with @ tangy Kick and fch favor,

ZEST UP YOUR SALADS

Tass Tevsh greens, cucumbers, of jusey
bomatoes with a splash of nce vinegar,
allive oal, amul sea sali, Blesul with
honey or bermics for o easy

vinaigeeite, of siir adash into vour
sunsmer corm =alad for o fresh, light
dish perfoct for hust alays,

ADD TO MOCKTAILS, SMOOTHIES, AND
SHRUE DRINKS

Whether you're mining drinks for
I'.-i'rirluiﬂ. & =iEniivEy F.I.Ilu"i:i.ilﬂ, 3 i|ln1
sipping poodside, try adding a splash
of Marikan Hice Vieogis to your
favoriie mockial, fnil smoodhiee, or
shruli dbmnk, Pair with sweet lerres
o ciares Do sl loil Bavor aml

fee]- o] brenelits o your glass.

Grilled Flank Stenk with Red Chimichurri Snpaee
(Ghuterr-fro, Doiry-fres, Egg-froe, Nut-free, Soy-fres, Refined Sugar-free)

Sarves 4

¥ cup clive oil

Ve cup Morukon Genuine Brewed
Rico Vinegar

12 ounces jorred roasied red peppers,
drained

1 bunch cilanire, coaraly chopped,
phus some hor garnish

4 ehovas garhe, minced

1 tablespoon pureed chipofle in odoba

1% pounds Ronk sheak

¥ cup olive oil

Vs cup Morukon Genuine Brewed
Rico Vinegar

2 cloves gorlic, minced

2 tsanpoans ground cumin

1 toaspoon kesher or fire sea solt

¥z teaspocn black pepper

Ploce steak in a boking dish. Combine
alive oil, Marukan Genuine Brewed
Rice Vinegar, garlic, cumin, sah,

and pepper and pour aver the sheak,
Hipping tha steok over o few limes 1o
coat. Cower with plastic wrop. Let sit
at rocen lemparature lor 30 minutes,
Hipping the sseak once or twice.

Y2 teaspoon kosher or
irses 32 st
L teaspoon block pepper

Vegetoble oil

Combine all ingredients in a food
processor ond process in pulses unsl
combined but not completely smoath.

Prapare the grill or madiumhigh beat.

Ol the grill grakes, remove the sieak

fram the mannode, discarding the
marinade, and grill over direct heat
for 3-5 manubas par side, depandineg

en thickenss ard desired doneness,

Fer medivmi-rare, the inkermal
mparature should be between
125-130°F

Remcrs from grill and let sit for
5-10 minutes. Shice thinky across
the grain and lep with some of the
chimichurri souce and garnish with

chepped partley. Serve the reat of the
chimichurri on the side.

STIR INTO DIPS AND SAWCES
Tirw Dilsemiling risee vimsegar into
bummnus, pescamole, or even
T h.\,ul-\.'l- i ool amiF
goebo dips is Mamgo Sammer
Salo, which adds & popr of
Ao 1o grilled meeats « or a
bovely bite served with eatilla
|'|ii|ll. fora r]-r.i.ll. |'Ii|'h sk,

s maEller ||||-“ YO s il
this segson, WMondkan Kiee
Vinegar ws the secret summer
ingreilient il takes vear
cossking Trom goosd 10
I.'lllfl:d'p."llul‘l]r. Aorw] wliein i
cotmes bo choosing the best,
Marukan comtiniss 1o leal
the way.

What makes Manikam =tand
oul? Crafled with care since
16eEr, Mamakain cammees vier
375 vears of irmfilion. A= a
perseroas, Tamaly-owned
bormml for 0¥ genserutinms,

' o warnler Marukan = The
Woelds Fanesa Kice \-'illlrwll'"
— e for ol e,

Its natarally gluten-free,
pean=-La N0, vepaneceraled,
= [ il Stag=b kol e
o chean, prommm poosduoct
tliat fits FH‘.I"!'\-I"I.H‘ ;nllu-_‘imll'
bealthy summer lifestyle.
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chesice for conpsmers ml
sperrmarkels,

S, whiethser vou're grilling.
I:-In.hill;:. i l||i:]|1 |i||g:. M.;pmln.;lll
is the ingredient that brings
Faialill, alelicieans favar o e
all sursmier beng. Dot foaget
bo try oaar Gerillead Flank Seeak
with TEedd Clsiisschiamm
Sauce—it might be your new
Eavorite wami-weatler dish,
Finall mee abelicions pecipes
at RICEVINEGARCOM,

AR LV - ACLET S



