
PREP:

© 2018 Cook Smarts. All Rights Reserved. For more recipes and cooking resources, visit cooksmarts.com

SERVINGS: 4

MAKE:
1 Preheat grill to 450F / 232C degrees. Clean grates and brush grates, 

chicken, and asparagus with some oil. Place chicken and asparagus over 
direct heat. Grill chicken and asparagus until chicken is cooked through,  
4 to 6 minutes on each side, with the cover closed. Remove from heat;  
if using thicker spears, you might have to cook asparagus for a bit longer.

2 Brush chicken and asparagus with pesto and season with some  
salt and pepper.

3 Toss vinaigrette with plums, oranges, and spinach.  
Top salad with sliced almonds.

4 Enjoy chicken and asparagus with salad on the side.

1 Skewers - If using wooden skewers, soak skewers in water for at least  
10 minutes so that they don’t burn.

2 Make pesto - (If prepping right before cooking and using grill, get grill 
heating before continuing with prep.) Toast nuts in a dry skillet or frying 
pan until fragrant and golden, 3 to 4 minutes. Peel garlic. Place nuts,  
garlic, cheese (if using), basil leaves, and lemon juice in a food processor. 
Pulse until all ingredients are well chopped. With food processor running, 
drizzle in olive oil until smooth. Season to taste with some salt and pepper.

3 Make vinaigrette - Whisk apple cider vinegar, honey, mustard, and cooking 
oil. Season to taste with some salt and pepper. 

4 Asparagus - Snap ends off asparagus.

5 Chicken - Slice chicken into cubes. Tenderize with a fork and season  
with some salt and pepper.

6 Assemble skewers - Thread skewers through chicken. If using round 
skewers, use two per kebab to make it easier to flip. Lightly season  
with some salt and pepper.

7 Plums / Orange - Prep as directed.

INGREDIENTS
PLUM AND CITRUS SALAD
2 Tbsp vinegar, apple cider
2 tsp honey
2 tsp mustard, Dijon
3 Tbsp oil, cooking
2 plums, sliced
1 orange, segmented
8 oz spinach, baby
¼ cup almonds, sliced or slivered

BASIL PESTO
2 Tbsp pine nuts  
 (sub walnuts or pecans)
1 clove garlic, peeled
1 oz cheese, parmesan (opt), grated
1 ½ oz basil, fresh
2 tsp lemon juice
3 Tbsp oil, olive

PESTO GRILLED CHICKEN AND ASPARAGUS
8 skewers, wooden or metal
1 lb asparagus, trimmed
1 lb chicken breasts,  
 boneless and skinless, cubed

ACTIVE: 40 MIN | TOTAL: 40 MIN

Simple and fresh, these grilled chicken skewers get a ton of flavor 
from a coating of pesto right before serving. They pair deliciously 
with an easy side salad of plums, oranges, and baby spinach.

WITH PLUM & CITRUS SALAD

PESTO GRILLED CHICKEN  
AND ASPARAGUS



PREP:
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MAKE:
1 Take steak out of the fridge while grill / oven heats up (about 20 minutes 

before cooking).

2 Preheat grill to 500F / 260C degrees keeping one half over direct heat and 
one half over indirect heat. Clean grates and brush with some oil. Place 
corn, onions, tomatillos, and jalapenos over direct heat (use a grill basket for 
the smaller vegetables if you have one). Cook corn on all sides until lightly 
charred. Move corn to indirect heat and continue cooking until tender,  
8 to 10 minutes. Continue cooking onions, tomatillos, and jalapenos over 
direct heat until lightly charred. Set aside.

3 Transfer steak to grill over direct heat. Sear steak for ~4 minutes on each 
side with the cover closed. Move steak to indirect heat and cook until it 
reaches desired level of doneness. Medium-rare: 130F / 54C degrees  
(~3 minutes); Medium: 140F / 60C degrees (~6 minutes); Well-done: 160F / 
71C degrees (~10 minutes).

4 Transfer steak to a cutting board and cover to keep warm.  
Rest steak for at least 5 minutes.

5 While steak rests, combine onions, tomatillos, jalapenos, and garlic in a 
blender or food processor. Blend until roughly chopped. Add cilantro leaves 
and lime juice (portion for salsa) and continue to pulse until finely chopped. 
Add more lime juice if you’d like and season with some salt and pepper.

6 Line corn up on a serving platter. Rub the tops with butter. Top with chili 
powder, crumbled cotija, and lime juice (portion for corn).

7 Slice steak and serve with salsa spooned over top. Enjoy corn on the side 
and any extra salsa with chips for dipping.

1 Onion / Tomatillos / Jalapeno / Garlic - Prep as directed and combine. 
(Remove jalapeno seeds if you’d like the salsa less spicy.)

2 Corn - Shuck.

3 Steak - Season steak with some salt and pepper and tenderize with a fork.

INGREDIENTS
GRILLED SKIRT STEAK WITH TOMATILLO  
SALSA AND TORTILLA CHIPS
½ onion, medium, peeled and quartered
8 oz tomatillos, quartered
1 jalapeno, halved  
 (seeds removed for less heat)
1 clove garlic, peeled
1 lb steak, skirt (sub flank or hanger)
¼ cup cilantro leaves
2 tsp lime juice
5 oz tortilla chips

MEXICAN STREET CORN
4 ears corn
2 Tbsp butter
½ tsp chili powder
3 oz cotija cheese, crumbled
2 tsp lime juice

SERVINGS: 4 ACTIVE: 45 MIN | TOTAL: 45 MIN

Charred aromatics are blended into an incredibly flavorful salsa  
for this summery meal with Mexican-inspired flavors. A handful  
of tortilla chips is the perfect complement to chargrilled salsa, and 
a side of Mexican Street Corn-on-the-Cob rounds out the meal.

WITH MEXICAN STREET CORN & TORTILLA CHIPS

GRILLED STEAK WITH  
TOMATILLO SALSA



SERVINGS: 4

PREP:
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MAKE:
1 Heat a grill to 450F / 232C, keeping one part over direct heat and one part 

over indirect heat.

2 Remove pork from marinade (discard marinade) and season with some  
salt and pepper.

3 Brush or toss zucchini spears with second part of cooking oil.  
Season with Italian seasoning and some salt.

4 Place pork and zucchini over direct heat. Cook, turning to sear on all sides, 
until both pork and zucchini are golden brown. Transfer to indirect heat and 
continue cooking with the lid closed until pork reaches 145F / 63C degrees 
and zucchini is tender.

5 Transfer pork to a cutting board and rest, covered, for 10 minutes.

6 While pork rests, whisk together olive oil, vinegar, and lemon juice.  
Add pasta, tomatoes, and basil. Toss everything together to combine. 
Season with some salt and pepper.

7 Slice pork and serve with zucchini and pasta salad on the side. Enjoy!

1 Make marinade - Zest lemon. Combine lemon zest, first part of  
cooking oil, soy sauce, honey, garlic powder, paprika, and salt.

2 Marinate pork - Combine pork with marinade. Tenderize with a fork. 
Marinate for at least 20 minutes and up to 2 days.

3 Pasta - (If prepping right before cooking, get grill heating before  
continuing with prep.) Cook pasta according to package directions. 

4 Zucchini / Tomatoes - Prep as directed. 

5 Basil - Chiffonade.

INGREDIENTS
GRILLED PORK TENDERLOIN
1 lemon, zest
3 Tbsp + 1 Tbsp oil, cooking
2 Tbsp soy sauce, low-sodium
2 Tbsp honey
1 tsp garlic powder
1 tsp paprika
1 tsp salt
1 lb pork tenderloin
1 lb zucchini, spears
1 tsp Italian seasoning

BALSAMIC TORTELLINI SALAD
8 oz tortellini pasta, uncooked
1 cup tomatoes, cherry or grape, halved
8 basil leaves, chiffonade
2 Tbsp oil, olive
1 Tbsp vinegar, balsamic
2 tsp lemon juice

ACTIVE: 30 MIN | TOTAL: 50 MIN

Pork tenderloin is an easy and versatile protein that gains fresh 
seasonal flavor and tenderness when paired with a lemony 
marinade. Serve with zucchini spears and a balsamic tortellini  
salad brightened with tomatoes and fresh basil.

WITH BALSAMIC TORTELLINI SALAD
GRILLED PORK TENDERLOIN


