Marinated & Grilled Flank Steak Quesadillas with Avocado Puree

1 whole flank steak 1-2 lbs.

1 Tbs each cumin, fennel, coriander

1 large shallot, sliced

1 garlic clove, sliced

1 Tbs. red wine vinegar

2 Tbs. Extra Virgin Olive Oil

1 Tbs. Pure olive oil

2 medium onions

1 Cup Pecorino, grated

4 flour tortillas

1 Pint avocado puree (recipe follows)

Lightly toast spices in a small sauté pan and grind in a Cuisinart coffee grinder. In a bowl combine spices red wine vinegar, olive oil, shallots, and garlic. Spread mixture on both sides of the flank steak, cover and refrigerate for 2-6 hours.

Using the slicing attachment to the Cuisinart food processor, slice onions. Heat a frying pan on medium high heat, add pure olive oil and sauté onions until they are caramelized. Remove onions from pan and set aside.

Preheat Cuisinart Griddler with grill attachment on high heat. Remove flank steak from the marinade and season with salt and pepper. Place steak on grill and cook for approximately four minutes per side. Remove steak from the grill and allow it to rest for 10- 15 minutes. Slice steak across the grain using the Cuisinart electric slicer.

Change grill pan to griddle and preheat to 350 degrees. Assemble quesadillas by spreading one half of the tortilla with cheese, then slices of steak, then caramelized onions, and finally more cheese. Close the quesadilla by folding it in half. Place quesadilla on the griddle and close the lid. When the top is golden brown, remove from the griddle and cut into triangles. Serve with avocado puree.

