
Designed, tested, and approved 
by Executive Chef Brian Wright

Let’s Make a Meal™ is a  
restaurant-quality meal that 
you can make at home. Instead 
of hunting for a recipe, making 
a shopping list, and buying a 
whole jar or bottle when you 
only need a little, we included  
exactly what you’ll need to 
create a meal for two. So grab a 
glass of wine and start cooking! 

Ingredients

	 1		 14oz	flank	steak

 2  sweet potatoes

 2 ears of corn

 2  cloves garlic

 3  tablespoons kosher salt

 2  tablespoons black  
  pepper

 ½  cup olive and canola  
  oil blend

 ¼  cup honey

 2  tablespoons butter

 

Equipment Needed
Large mixing bowl
Small mixing bowl
Large baking sheet
Cutting board

serves 2

Sharp knife
Grill or grill pan
Measuring spoons & cup
13" x 9" baking dish
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Make every meal special™

Honey & Garlic  
Marinated Flank Steak
Roasted sweet potatoes & sweet summer corn

Cooking time  
approximately 60 minutes (30 minutes hands-on)

Pastry brush
Grilling tongs



Place garlic on a cutting board and cut into a fine mince. Combine 3 
tablespoons honey, ¼ cup oil, 1 tablespoon salt, 1 tablespoon black 
pepper, and minced garlic in a small bowl. Place the flank steak in a 
baking dish. Using a pastry brush, brush half of the marinade mixture 
to coat the flank steak. Flip the steak over and brush the remaining 
mixture on the other side. Refrigerate for at least 30 minutes.

Peel back the husk of the corn and remove the silk. Combine butter 
and the remaining salt and honey in a small bowl. Mix until smooth. 
Using your hands or a pastry brush, completely coat the corn with the 
honey butter mixture. Place corn on the baking sheet with the pota-
toes or a separate baking sheet depending on the size of sheet. Bake 
the potatoes and corn in a 350° oven for 30 minutes.

Oil grill grates or grill pan and place the marinated flank steak on a 
diagonal. Grill for 6 minutes then rotate 90° on the same side with 
grilling tongs. Grill for an additional 6 minutes. Flip the steak over and 
repeat the previous steps. Remove the steak from the grill and allow 
to rest for 5 minutes on a cutting board.

Preheat oven to 350°. Rinse sweet potatoes under cold running water 
to clean. Cut into quarters, lengthwise, and place in a large mixing 
bowl. Mix the remaining oil, 1 tablespoon salt, and 1 tablespoon  
pepper in a small bowl, then drizzle over the potatoes. Toss gently 
with your hands until the potatoes are completely coated. Place sweet  
potato quarters on a baking sheet, skin side down, and set aside.
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 Show us your finished dish! Post a photo on social media, tag Standard Market  
(@StandardMarket), and use the hashtag #letsmakeameal.

Slice the steak on the bias 
against the grain and transfer to 
a large plate. Arrange the sweet 
potato quarters, two by two, in 
a criss cross stack. Add corn on 
the cob and enjoy!


