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Grill ‘Em Cowboy
SALLY ROECKELL CREATES A FAVORITE SUMMER FAMILY MEAL

G

RILLING IS A SUMMERTIME STAPLE, but in our house the grill is a year-round
workhorse. Keep the grill fired up into autumn and add a bit of sass to your grilled
steaks with our favorite Cowboy rub. You might just have most of the ingredients in
your pantry. Coffee, brown sugar, chili powder, and Heinen’s Two Brothers steak seasoning, or
substitute your favorite steak seasoning.
Start with a good cut of beef. We love the texture and flavor of a filet mignon, but with prices
on the rise, I have found that a good sirloin filet can be every bit as delicious while saving.
To turn up the flavor and add a bright, fresh kick I top the seasoned steaks just before serving with an herb-packed chimichurri. This herb and vinegar mixture adds a pop of acidity to
the savory flavors of the rubbed steak. Chimichurri can be used with almost any grilled protein
for quick and easy for weeknight cooking that tastes special enough for a dinner party.
Looking for a great side? I don’t boast often, but these potatoes are the BOMB! Instead of
simply cutting and then roasting potatoes, boil them first. Potatoes love salt so be generous
when salting the water. Par boil about 6 minutes. Let the potatoes drain. When they are cool
enough to handle cut them into half or quarters, toss with olive oil THEN roast them at 425°
until the edges are brown and crispy. This extra step changes the starches so that the outside
caramelizes, and the inside is soft and smooth.

Sirloin Filet with Cowboy Rub
INGREDIENTS:
2 tablespoons ancho Chile powder
2 tablespoons finely ground coffee beans
5 teaspoons dark brown sugar
1 tablespoon sweet smoked Spanish paprika
2 tablespoon Heinen’s Two Brothers (or your favorite) Steak Seasoning
1 tablespoon kosher salt, plus more
4 sirloin Filets
2 tablespoons olive oil
INSTRUCTIONS
Mix ancho Chile powder, ground coffee, brown sugar, paprika, steak seasoning and 1 Tbsp. salt in
a small bowl. Season steaks with salt, then coat with oil then spice rub. Chill uncovered 3–6 hours.
Grill on high heat for 3 minutes to sear. Turn to sear other side. Lower heat to medium and cook 4
minutes on each side. (Internal temp 120). Remove steaks and let rest for 5-10 minutes before slicing.

Pro Tip

Chimichurri
INGREDIENTS:
1 cup fresh flat-leaf parsley leaves
1 cup fresh cilantro leaves
1 jalapeno, halved and seeds removed
½ medium red onion, diced
3 garlic cloves, smashed and peeled
1/3 cup olive oil
2 tablespoons red wine vinegar
Juice of 1 lime
Sea salt and freshly cracked black pepper
METHOD
Add all ingredients into a food processor and
pulse until all is coarsely chopped.
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You’ll often see chimichurri served with
steak, but why stop there? It’s also great
on grilled chicken, fish, and a whole host of
vegetarian foods. One of my favorite ways to
eat chimichurri is to use it as a dip for toasted
crusty bread.
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Sally also owns Sage and Jam Grazing which
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