
 
 

 
PROTEIN 
 

• 1 beef Tri-Tip Roast (about 2 lbs), trimmed 

• 1½ lbs beef Skirt Steak, cut into 4 to 6-inch pieces 

 

PRODUCE 
 

• 1 lb zucchini, divided 

• 1 lemon, halved 

• 2 Tbsp fresh lime juice 

• 1 lb + 1 cup cherry tomatoes, halved 

• ¼ cup red onion, chopped 

• ¼ cup + 4 Tbsp fresh basil 

• ¼ cup + 2 Tbsp fresh parsley 

• 4 garlic cloves + 2 tsp 

DRY GOODS/PANTRY 
 

• 1 Tbsp smoked paprika 

• 2 tsp sweet paprika 

• 3½ tsp granulated garlic 

• 1 tsp garlic powder 

• 1½ tsp granulated onion 

• 1 tsp onion powder 

• 1½ tsp dried thyme leaves 

• 1 Tbsp freshly ground black pepper 

• Salt and pepper, to taste 

• ¾ cup olive oil 

• 2 Tbsp vegetable oil 

• 1/3 cup Italian dressing 

• ½ cup salted pistachios, toasted 

• 1 (15 oz) can corn, rinsed & drained 

REFRIGERATOR 
 

• ¼ cup grated parmesan cheese 

GROCERY LIST 

FULL RECIPES 
  

 Santa Maria Tri-Tip with Pistachio Pesto 

 Cowboy Marinated Skirt Steak with Corn Salad 

  

  
 

https://mnbeef.org/recipes/recipe/56008/santa-maria-tri-tip-with-pistachio-pesto
https://mnbeef.org/recipes/recipe/55899/cowboy-marinated-skirt-steak-with-corn-salad

