Flank Steak with Tomato Salad
paleogrubs.com

A simple, fresh tomato salad tastes excellent with steak. The tomato salad should be prepared at least one hour in advance and chilled in the refrigerator, in order to let the flavors properly combine 

Ingredients:
1 lb. flank steak
1 tbsp butter
For the tomato salad:
1/2 cup finely chopped red onion
2 cups cherry tomatoes, halved
3 tbsp white wine vinegar, divided
1 tsp celery salt
1/4 cup extra virgin olive oil
2 tbsp fresh flat-leaf parsley, chopped
Salt and freshly ground black pepper, to taste

1. Mix the red onion and 2 tablespoons of white wine vinegar together in a large bowl. Let sit for 10 minutes. 
2. Add the tomatoes, remaining tablespoon of white wine vinegar, and the rest of the salad ingredients to the bowl and stir. Season with salt and pepper to taste. Cover and chill in the refrigerator for at least one hour before serving.
3. To cook the steak, heat butter in a cast iron skillet on medium-high heat. Season the steak with salt and pepper and place in the pan. Cook on both sides until nicely browned, about 4-5 minutes per side. Remove from pan and let rest for 5 minutes before cutting into strips.
4. Divide steak evenly between two plates, and top generously with tomato salad to serve.
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