
IN YOUR BOX
2 Dill Sprigs
1 Mini Baguette
2 Garlic Cloves
1 Romaine Heart
2 Roma Tomatoes
2 Sirloin Steaks
1 oz. Mayonnaise
1 fl. oz. Buttermilk
1 oz. Shredded Mozzarella

CONTAINS: milk, eggs, wheat, soy

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Mixing Bowl
Grill Pan or Outdoor GrillGrilled Sirloin Steak Salad

with cheesy garlic bread and herbed buttermilk dressing www.homechef.com/3856

30-40 min. Intermediate6 days Not Spicy848
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 45g carbohydrates 54g fat 50g protein 1513mg sodium 



FROM THE CHEF
Having difficulty stuffing the 
bread with garlic? Flex it a few 
times to open up the crosshatch.

Impress your diners (and 
yourself) by getting pro-looking 
crosshatch marks on grilled 
meats. Imagine your grill is a 
clock and place meat on grill so 
tip points at 10 o’clock. After 2-3 
minutes, rotate so tip points at 2, 
and cook another 2-3 minutes. 
Repeat on second side. This 
enhances presentation, allows 
meat to cook evenly, and gets 
great char flavor.

Did you know... 
We’ve all heard of garlic and 
vampires, but what about dill and 
witches? In medieval times, hanging 
dill in a doorway or planting it in a 
garden was believed to keep away 
witches.

Prepare the Ingredients
Mince dill (stems and leaves). Make diagonal cuts 
into baguette 1½” apart, leaving ¼” layer on bottom. 
Repeat at opposite angle, making a crosshatch 
pattern. Mince garlic. Hold romaine head at root 
end and halve lengthwise. Core tomatoes and cut 
into ½” dice. Pat steaks dry, and season both sides 
with ¼ tsp. salt and ¼ tsp. pepper.

Grill the Steaks
Coat steaks with 1 tsp. olive oil and coat grill or grill 
pan with cooking spray. Place steaks on hot grill and 
cook undisturbed until browned, 4-5 minutes. Flip, 
and cook until steaks reach a minimum internal 
temperature of 145 degrees, 3-5 minutes. Remove 
steaks from grill and rest 3 minutes. Reserve grill or 
grill pan; no need to wipe clean.

Make The Dressing
In a small mixing bowl, combine mayonnaise, 
buttermilk, 2 Tbsp. olive oil, dill, ½ tsp. salt, and ¼ 
tsp. pepper. Refrigerate until plating. Heat grill pan or 
outdoor grill to medium heat.

Grill the Romaine
Brush 1 tsp. olive oil on cut side of romaine halves. 
Prepare grill again with cooking spray. Place romaine 
halves on grill, cut side down, and grill undisturbed 
until slightly charred, 1-2 minutes. Remove from grill, 
let cool slightly, then coarsely chop.

Make The Cheesy Bread
Place baguette on prepared baking sheet and insert 
minced garlic into crevices, as evenly as possible 
throughout bread. Drizzle 1 Tbsp. olive oil into 
crevices, then add mozzarella as evenly as possible. 
Gather foil into a loose pouch around bread. Bake 
until cheese is melted, 7-8 minutes. Open pouch and 
bake until cheese is lightly browned, 2-3 minutes. 
Remove from oven and set aside. While bread bakes, 
grill steaks.

Plate the Dish
Place charred romaine on a plate. Add tomatoes 
to salad and drizzle with dressing. Slice steaks into 
½” slices if desired and place on salad. Halve cheesy 
garlic bread on an angle and serve on the side. 
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WHILE YOU COOK
 Ƀ Color changes in vacuum-
packaged red meat from red to 
reddish-brown are normal, as 
a result of a naturally occurring 
chemical reaction called 
oxidation. Use your judgment! 
Please don’t cook protein if you 
notice an odor, a glassy sheen, or 
unusual stickiness.
 Ƀ Don’t worry if you accidentally 
cut all the way through baguette. 
The resulting cheesy bread will 
taste just as good!

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray


