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What’s in the Box?


•Flank Steak


•Chicken Breast


•Holiday Sage 
Sausage


November 19-22, 2025

Type to enter text

“I come from a family where gravy is 
considered a beverage.”


-Erma Bombeck

Flank Steak

Ingredients:


For the marinade

1/3 cup extra-virgin olive oil 
1/4 cup reduced-sodium soy sauce 
2 Tbsp. lime (or lemon) juice 
2 Tbsp. packed light brown sugar


For the steak

Flank steak 
Kosher salt 
Freshly ground black pepper


Instructions:

1. In a large bowl, whisk together olive oil, soy sauce, lime juice, and brown 
sugar. Add steak and toss until coated. Marinate for at least 30 minutes, up to 2 
hours.


2. Remove steak from marinade and pat dry with paper towels. Season lightly 
with salt (remember that there's soy sauce in the marinade) and pepper.


3. Cook your Flank Steak. 

To grill: Preheat grill to medium-high. Place steak on grill and cook to your 
liking, starting at 5 minutes per side for medium-rare. (Cooking time will vary 
due to thickness of your steak.) Use a meat thermometer to check the internal 
temperature—130°F for medium-rare. 

To broil: Preheat oven broiler to high. Place steak on a sheet pan and cook, 
turning once halfway through, until cooked to your liking, starting at 5 
minutes per side for medium-rare. (Cooking time will vary due to thickness of 
your steak.) Use a meat thermometer to check the internal temperature—130°F 
for medium-rare. Let rest before slicing and serving.




Thanksgiving Turkey Deposits

Last Call! Don’t miss out!


Click the link below to reserve your bird.

https://checkout.square.site/buy/E7JV3PU3WVEUMKFGXXIVUWNN


https://checkout.square.site/buy/E7JV3PU3WVEUMKFGXXIVUWNN

