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USING A CHARCOAL GRILL? YOU'LL NEED.. .

 ▸ Charcoal briquettes or lump hardwood charcoal

 ▸ Chimney starter

 ▸ Long matches 

 ▸ Newspaper

EQUIPMENT

 ▸ Grill tongs 

 ▸ Grill spatula

 ▸ Instant-read 

thermometer

 ▸ Aluminum foil

 ▸ Resealable plastic bag

 ▸ Large pot

 ▸ Strainer

 ▸ Serving bowl 

 ▸ Large bowl

 ▸ 2 large serving dishes 

The intense, searing 
heat of the grill infuses 
this citrusy steak 
with an irresistible 
charred flavor and 
adds smokiness to 
corn-farro salad and 
garlicky vegetables.

soy-
marinated 
grilled 
steak 
W I T H  G R I L L E D  S U M M E R  V E G E T A B L E S 
&  C H A R R E D  C O R N - F A R R O  S A L A D



limes

cloves garlic

1-inch piece ginger

tablespoons soy sauce

tablespoons mirin

tablespoon rice vinegar

teaspoon crushed red 
pepper flakes

flank steaks, 1½ pounds 
each
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cups semi-pearled farro

shallot

clove garlic

ounces cherry tomatoes

jalapeño peppers

cup red wine vinegar

cup basil & cashew pesto 
(contains pine nuts)

ears of corn

medium green cabbage 
(about 2 pounds)

pounds mini sweet 
peppers

ounces scallions

cloves garlic

teaspoon sugar

cup plus 2 tablespoons 
white wine vinegar

teaspoons dried oregano

bunch parsley

S T E A K C O R N  S A L A D M A R I N A T E D 
V E G E T A B L E S

SERVES 8 COOKTIME 1 hour, 40 minutes



FOR A CHARCOAL GRILL About 

40 minutes before grilling, light the 

charcoal in a chimney starter: Fill the 

bottom of the chimney with crumpled 

newspaper; flip the chimney and fill the 

top with charcoal briquettes or lump 

hardwood charcoal. Set the chimney 

on a level, fireproof surface, such as 

concrete. Using a long match, carefully 

light the newspaper. The charcoal will 

catch fire; allow the charcoal to burn 

until all the briquettes, including the 

ones at the very top, have caught fire 

and started to ash over. This will take 30 

to 35 minutes.

Zest and juice the limes. 

Peel and smash the garlic. 

Peel and mince the ginger. 

In a small bowl, whisk 

together the lime zest 

and juice, garlic, ginger, 

soy sauce, mirin, vinegar, 

red pepper flakes, and 1 

teaspoon salt. Place the 

steak and marinade in a 

resealable plastic bag. 

Marinate in the refrigerator 

for 12 to 24 hours.

*
Tougher, richly-flavored 

cuts of beef like flank 

steak benefit from an 

overnight marinade. The 

acids in the marinade 

tenderize the meat, while 

the aromatics infuse it  

with flavor.

FOR A GAS GRILL About 40 minutes 

before grilling, turn on the grill to high, 

close the lid, and preheat until the 

temperature reaches 600°F. 

prepare the grill
step one ▶

O N E  D AY
B E F O R E



REMOVE THE STEAK FROM THE REFRIGERATOR 

Remove the marinated steak from the refrigerator  

and let stand.

COOK THE FARRO FOR THE CORN SALAD Bring a  

large pot of salted water to boil. Add the farro and cook, 

uncovered, 18 to 20 minutes, or until tender. Turn off the 

heat. Drain thoroughly.

MAKE THE DRESSING FOR THE VEGETABLES Peel and 

finely grate the garlic. Pick the parsley off the stems 

to get ¼ cup; finely chop. In a separate large bowl, 

combine the garlic, sugar, vinegar, oregano, parsley,  

and ½ cup of olive oil. Whisk to thoroughly combine. 

Season with salt and pepper and set aside.

MAKE THE CORN SALAD DRESSING Peel and mince 

the shallot. Peel and finely grate the garlic. Quarter 

the tomatoes. Stem, deseed, and mince the jalapeños. 

Combine the shallot, garlic, tomatoes, and jalapeños in  

a large serving bowl; season with salt and pepper. Whisk 

in the vinegar and pesto; drizzle with olive oil (about 1.5 

tablespoons) and set aside. 

PREP THE VEGETABLES Wash and dry the fresh 

produce. Halve the cabbage, then cut each half into 3 

wedges, leaving the core intact. Stem the mini peppers. 

Trim the roots of the scallions. Transfer the cabbage, mini 

peppers, and scallions to a very large bowl. Drizzle with 

1 cup of the olive oil and season with kosher salt and 

pepper; gently toss to thoroughly coat. Husk the corn; 

drizzle with olive oil (about 2 tablespoons) and season 

with salt and pepper.

prep all the ingredients
◀ step two



FOR A CHARCOAL GRILL Using kitchen 

towels or oven mitts, hold the chimney 

by the handle and pour the charcoal onto 

the bottom grate. Using tongs or a large 

spatula, mound all the coals on one side of 

the grill, creating a hotter side and a cooler 

side. Replace the top grate, close the lid, 

and let the grill preheat for 5 minutes. Once 

preheated, dampen a wad of paper towels 

with oil. Holding the oiled paper towels with 

tongs, lightly rub them across the grates 

of the grill. Use a grill brush to scrape the 

grates clean, then carefully wipe with the 

oiled paper towel again.

MEANWHILE  Remove the steak from 

the marinade and pat dry; discard the 

marinade. Place the steak on the hottest 

part of the grill. With the lid open, grill for 

about 4 to 6 minutes on each side, to your 

desired degree of doneness, or until the 

internal temperature in the thickest part of 

the steak registers 145°F on an instant-read 

thermometer for medium. Transfer the 

steak to a cutting board; loosely tent with 

aluminum foil.

FOR A GAS GRILL Once your grill is 

preheated, dampen a wad of paper 

towels with oil. Holding the oiled paper 

towels with tongs, lightly rub them across 

the grates of the grill. Use a grill brush to 

scrape the grates clean, then carefully 

wipe with the oiled paper towel again. 

Reduce the heat to medium, to keep the 

grill around 475°F.

grill the steak
step three ▶



Grill the corn over the hotter part of the grill with 

the lid on, for 8 to 10 minutes total, flipping every 2 

to 3 minutes so that the kernels get evenly browned 

and tender. If any ears start to get too dark before they 

get tender, move them to the cooler part of the grill. 

Transfer to a cutting board.  

grill the vegetables
step four ▲

grill the corn
step five ▲

PEPPERS AND SCALLIONS Shake the olive oil 

off the peppers and scallions; place them over 

the hotter part of the grill. Close the lid and 

cook for about 2 minutes. Open the lid, flip the 

peppers, and roll the scallions. Close the lid; 

cook for about 2 more minutes. The scallions 

should be tender and charred in spots. The 

peppers should be softened and charred in 

spots. Transfer them to a serving dish. 

CABBAGE WEDGES  Shake the olive oil off 

the cabbage wedges; put them on the hotter 

part of the grill. Grill the cabbage wedges for 

1 minute on each of the 3 sides, until deeply 

browned and charred in spots. Move the 

wedges to the cooler part of the grill, replace 

the lid, and cook for 5 to 7 minutes, until the 

outer cabbage leaves are tender and wilted 

and the inner leaves still have some crunch. 

Transfer to a serving dish. 

DRESS THE VEGETABLES  Spoon the dressing 

for the vegetables over the grilled peppers, 

scallions, and cabbage.



When the corn is cool enough to handle, cut the 

kernels from the cobs. Add the corn and farro to 

the bowl of corn salad dressing. Season with salt 

and pepper and stir to combine. Drizzle with olive 

oil and season again with salt and pepper to taste, 

if necessary.

Thinly slice the steak against 

the grain. Transfer the slices to 

a serving dish or platter. Drizzle 

with olive oil and any juices 

from the cutting board. Toss the 

grilled vegetables gently and 

season them with sea salt. Serve 

the sliced steak, corn salad, and 

grilled vegetables.

You're done! Have a great meal.

* 

Cuts like flank steak have 

thicker, more defined muscle 

fibers. Slicing the meat 

perpendicular to the grain (think 

of a wood grain) shortens those 

fibers and makes the meat easier 

to chew and more tender.

* 

To prevent corn kernels 

from flying everywhere, 

place a small bowl upside 

down in a large bowl. 

Steady the cob on the 

inverted small bowl and 

slice the kernels off the 

sides. They’ll fall into  

the large bowl rather 

than scatter.

assemble the
corn salad

◀ step six

finish the 
steak and 
grilled 
vegetables

◀ step seven


