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BBQ Platter  

MAKES: 4 servings 

 

YOU’LL NEED: 
For the steaks + chimichurri sauce: 

• Ribeye or Fillet steaks  – amount is up to you 

• 1 head parsley (about 1 cup) – small rough chop 

• 2 cloves garlic – minced 

• 1 tsp dried oregano 

• ¼ tsp chili flakes or a chili pepper 

• 1 tsp course salt + more for steaks 

• ½ tsp pepper + more for steaks 

• 3 tbsp red wine vinegar 

• ½ cup olive oil 
 
For the tomato cucumber salad: 

• 1 pint cherry tomatoes – cut in half  

• 3 mini cucumbers – cut in half & sliced 

• Handful of fresh basil leaves 

• ¼ cup olive oil  

• 3 tbsp balsamic vinegar  

• 1 tsp course salt + ¼ tsp pepper 
 
For the corn & garlic butter: 

• 4-6 cobs of corn 

• ½ cup butter – room temperature 

• 1-2 cloves garlic – minced 

• 1 tbsp fresh or 1 tsp dried parsley – minced 
 
For the BBQ’s potatoes: 

• 1 small bag of mini reds, 1 small bag of mini yellow potatoes 

• ¼ cup veg or canola oil  

• 1 tsp course salt + ½ tsp pepper 

• ½ tsp dried basil + oregano 

 

HERE’S HOW: 
1. To make the steaks:  

a. Take your steaks out of the fridge at least an hour before you are going to cook them. Let them 
rest and come to room temperature.  

b. Coat them in veg or canola oil (don’t use olive oil, it will smoke), and season generously with salt 
and pepper. *You want to use a very course salt…trust me on this one you will notice the crust 
and deliciousness that comes from using a course kosher or sea salt. IF you have a grinder just 
open it so that the grind is at its largest setting.  

c. You’ll want to put the steaks on when your potatoes are finished their first 20 minutes on the 
grill. Turn the heat up to 450F and place the steaks on. The amount of time that it will take to 
achieve a certain doneness will depend on how hot your BBQ is and how thick your steaks are. I 
wish I could give you an exact amount of time, but this comes with practice or better yet, use a 
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thermometer. I usually do 1 steak at 5-6 minutes each side for Dan who likes them medium-rare 
to rare and 8-9 minutes per side for those who like them medium-well to well. If you have a 
picky person who doesn’t want it to be rare but says they like medium rare then grill 6 minutes 
each side and then move them to the top to “pull through”. They can stay up there for 5-10 
minutes off the direct heat and that will ensure they aren’t rare. *Don’t keep flipping them.  

d. Remove your steaks from the BBQ and put them on a cooling rack on a baking sheet. You can 
cover with foil to keep them warm if you would like. This will help the juices distribute without 
pooling and you will have a nicer finish on them. Let them rest for 10 minutes before you cut 
into them. Finish your steaks with another sprinkle of course salt and pepper.  

2. To make the chimichurri sauce:  
a. I recommend making this a day or at least a few hours in advance. In a small bowl, add the 

chopped parsley, garlic, oregano, chili flakes, salt and pepper. Then stir in the vinegar and olive 
oil with a fork. *As you add the oregano, give it a rub with your fingers to bring out the 
aromatics. Store in a small container in the fridge and then take it out when you take the steaks 
out to come to temp. 

3. To make the tomato cucumber salad:  
a. This is another one you can make a few hours ahead of time. In a medium sized bowl, stir 

together the tomatoes and cucumber. In a small container, shake the olive oil, balsamic, salt and 
pepper together. Use a cucumber to check the dressing, you can adjust it to your liking if it needs 
more vinegar, salt or pepper. Then pour overtop and let it sit in the fridge until you’re ready to 
serve it. Garnish with fresh basil when you serve.  

4. To make the corn and garlic butter:  
a. This is another one you can make a few hours ahead or the day before. In a small bowl, let your 

butter come to room temperature (don’t melt it in the microwave or put it in the fridge after you 
mix it together. I can explain compound butters in their own recipe). Stir in the minced garlic. 
You can add a pinch of salt if you’re using unsalted butter. Then stir in the parsley. Let it sit at 
room temperature until you use it.  

b. Shuck the corn and put it right on the BBQ when you’re grilling the steaks. They will take about 
10 minutes. Rotate them to get even charring. Then you can put it up top to keep warm until you 
serve. I like to cut it in half just because it looks nicer, but that part is completely up to you.  

5. To make the potatoes:  
a. In a medium bowl, toss the mini potatoes in the oil, salt, pepper, oregano, and garlic. Use tinfoil 

and create a pouch for them to go in on the BBQ. *You might want to divide into 2 pouches. Put 
the potatoes on the foil, seal it at the top and then fold the edges underneath.  

b. Preheat the BBQ to 375F. Put them on for about 20 minutes. Then move them to the top rack to 
finish pulling through while you make the steaks and corn.  

 

CHEF’S NOTES:  
• The key point for the steaks are to get a good cut, let them rest (beef doesn’t like to be cold when it’s 

cooked, that will make it tough), high heat on direct flame, use a course salt, don’t flip more than once, 
let them pull through on the top rack if need be, let them rest on a cooling rack.  =sucessful steak BBQ  

• The other key points for this meal is that you can do it ALL on the BBQ, no pots or pans = easy clean up. 
And the sauce/butter/salad can be prepped hours or the day before.  

• Make sure you take the husk off your corn when it goes on the BBQ the char flavour is delicious.  

• You can use any potatoes but you want them to be less than an inch thick so that they cook in time.  

• You can serve it on a platter for fun like I did in the picture or just use bowls/plates. That works too… it 
tastes the same and looks beautiful either way haha :) 


