
PREMIUM
Grilled NY Steak with Panzanella
and smoky buttered corn on the cob 

IN YOUR BOX
2 Butter Pats (⅔ oz.)
3 oz. Grape Tomatoes
2 Ears of Corn
1 Mini Baguette
2 Butcher Steaks
1 tsp. Smoked Paprika
2 ½ oz. Baby Arugula
1 Balsamic Vinaigrette Packet  

(1 ½ fl. oz.)

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Grill Pan or Outdoor Grill
Small Bowl
Mixing Bowl

www.homechef.com/3347

30-40 min. Easy6 days Not Spicy630
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 40g carbohydrates 28g fat 51g protein 762mg sodium | nut-free



FROM THE CHEF
If you have an outdoor grill large 
enough to accommodate bread, 
steaks, and corn, you can cook 
everything at once for a simple 
backyard treat. If you don’t 
have a grill, you can cook steaks 
(5-7 minutes on each side) and 
baguette (2-3 minutes on each 
side) in a medium pan over 
medium-high heat. Shucked corn 
can be brushed with smoky butter 
and roasted 12-15 minutes in a 
400 degree oven.

Did you know... 
Panzanella is a traditional Tuscan 
salad of day-old bread pieces 
tossed with tomatoes, olive oil, and 
vinegar. It’s a great technique for 
using up stale bread!

Prepare the Ingredients
Preheat outdoor grill or grill pan to medium-high 
heat. Halve grape tomatoes. Shuck corn and rinse. 
Halve baguette. Rinse steaks, pat dry, and season 
both sides with ½ tsp. salt and ¼ tsp. pepper.

Grill the Corn
Lightly oil ears of corn with ½ tsp. olive oil and sea-
son with a pinch of salt and pepper. Grill corn 6-8 
minutes over medium-high heat, turning occasion-
ally, or until slightly charred.

Make Smoky Butter and Grill Baguette
Coat both sides of sliced baguette with cooking 
spray and add to hot grill. Grill 3-4 minutes on each 
side, or until crispy and slightly charred. Remove 
to cutting board, let rest 5 minutes, and cut into 1” 
cubes. Keep grill over medium-high heat. Combine 
butter and smoked paprika in a small bowl.

Toss the Salad
Just before serving, combine arugula, tomatoes, 
baguette cubes, balsamic dressing, ¼ tsp. salt, and 
¼ tsp. pepper in a medium mixing bowl.

Grill the Steaks
Coat both sides of steaks with cooking spray and 
add to hot grill. Cook 4-6 minutes on each side, or 
until slightly charred and steaks reach a minimum 
internal temperature of 145 degrees. Remove steaks 
from grill, loosely cover with foil, and let rest 5 min-
utes before serving.

Plate the Dish
Arrange steak, corn, and salad on plate. Brush corn 
with smoky butter and serve immediately. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Make sure grill is hot and lightly 
coated with cooking spray 
before grilling steaks.

• Toss salad last minute so 
grilled baguette cubes don’t 
get soggy.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Set butter on counter to 
soften

• Thoroughly rinse produce and 
pat dry


