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"This is a simple "steak and potato" recipe
packed with flavor and texture. Skirt

steak has to be one of my favorite cuts
of meat based on its flavor, versatility,
and tenderness. What goes better with a
nice steak than garlicky roasted potatoes
and farm-fresh vegetables? Bon Appetit!"

- Chef Davin



Grilled Marinated Skirt
Steak with Balsamic
Rosemary Glaze



INGREDIENTS

SERVES 4

3 TB OLIVE OIL
THE PEEL AND JUICE OF 1
ORANGE
3 GARLIC CLOVES, CRUSHED,
LEAVE WHOLE
2 ROSEMARY SPRIGS
2 THYME SPRIGS
1 TB KOSHER SALT
1 TB CRACKED BLACK PEPPER

2 C BALSAMIC VINEGAR
1/2 C BROWN SUGAR
1 GARLIC CLOVE
1/2 SPRIG ROSEMARY
1/2 TSP CRACKED BLACK
PEPPER

2 LBS SKIRT STEAK

MARINADE-

BALSAMIC GLAZE - 



1) In a bowl mix the olive oil, orange

peels and juice, crushed garlic,

herbs, black pepper and 1/2 the salt.

Grab a zip lock bag or a container

that fits skirt steak and pour

marinade over skirt steak. Massage

the steak and then let it marinate for

8 hours up to overnight.

2) Take the steak out of marinade,

discard the herbs and orange peels,

and  rub the steak with the other half

of the salt. Sear or grill until internal

temp of 130 degrees. Let steak rest

for at least 10 minutes before slicing.

(place a foil tent over the steak to

keep it from getting cold)

3) Balsamic Glaze - Slowly reduce
all ingredients on low heat (hold off
on black pepper until end). 

Should take 20-30min or until sauce
can coat the back of a spoon. (or if
in hurry add a little cornstarch slurry
and adjust flavors if needed) 

Strain sauce through a fine mesh
and then add cracked black pepper. 

*For more flavor add any 
 steakdrippings after it has rested
into balsamic glaze, then strain and
add black pepper.

4) After the skirt steak has rested,
slice steak against the grain and
serve with sauce.

PROCEDURES
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1) Preheat oven at 350 degrees.

2) Might need to do two batches of
cooking or find a sauté pan that will
hold all the potatoes single layered
into a pan.

3) Heat olive oil in a sauté pan on
medium high heat and add the
potatoes once preheated cut side
down.

4) Sear until potatoes are golden
brown on cut side, give potatoes a
little toss, place potatoes into
preheated oven and cook for 10-
15min or until creamy soft.

5) Take the potatoes out of oven (be
careful as the pans hot!), toss in the
rosemary, minced garlic and salt and
pepper. Taste for salt and potatoes
are done. Can go ahead and return
the uncovered pan to the oven on
warm setting if not serving
immediately or they will tend to lose
their crispiness.

1 lb golden small Yukon
potatoes, halved
2 tb olive oil
2 garlic cloves, minced
2 rosemary sprigs,
minced
Salt and pepper to taste

INGREDIENTS

PROCEDURES



Blanched Broccolini with
Extra Virgin Olive Oil

and Crushed Chile Flakes



INGREDIENTS

2 bunches broccolini,

cut 1 inch off stem             

 1 tb extra virgin olive

oil              

1 tsp red chile flakes                

1/2 tsp kosher salt

1) Get a pot of water simmering,
add 4 tb of salt to water. Set up an
ice bath to shock broccolini. Or skip
ice bath step if using broccolini right
away.

2) Once water comes to a boil, add
the broccolini in batches and
transfer to ice bath or if using right
away into a bowl. 

3) If using right away toss broccolini
with EVOO, red chile flakes, and
salt. 

4) If doing ahead of time, blanch
broccolini, shock in ice bath, then
you can reheat in sauté pan adding
the evoo, salt, and chile flakes until
heated through.

PROCEDURE




