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Total Time: 1 hour 

Prep Time: 20 minutes 

Cook Time: 40 minutes 
Yield: 4 servings 

 

Ingredients 

2 tablespoons plus ½ teaspoon Worcestershire sauce 
5 tablespoons extra-virgin olive oil 

1 ½ pounds skirt, flank, flatiron or bavette steak, patted dry 

Salt and black pepper 
1-pound tomatoes, chopped into bite-size pieces 

1 large shallot, thinly sliced and rinsed under cold water 
2 tablespoons capers, chopped, plus 1 tablespoon brine 

¼ cup thinly sliced chives 
 

Preparation 

1. Heat the grill to high. In a container that fits the steak, stir together 2 
tablespoons Worcestershire and 2 tablespoons oil. Season the steak lightly 

with salt and generously with pepper, then toss to coat in the marinade. 
Let sit while you make the tomatoes (or up to 24 hours in the refrigerator). 

2. In a medium bowl, stir together the tomatoes, shallot, capers, brine, 
remaining ½ teaspoon Worcestershire and the remaining 3 tablespoons 

oil. Season to taste with salt and pepper. Set aside (up to 1 hour ahead). 

3. Shake the marinade off the steak. Grill the steak, flipping every 3 minutes, 
until well-browned and 130 degrees in the thickest part for medium-rare, 6 

to 15 minutes, depending on the thickness of the steak. (If using a gas grill, 
cover grill between flips.) Transfer to a cutting board to rest for at least 5 

minutes. 
4. Slice the steak and top with the tomatoes and all the juices in the bowl, 

followed by the chives. 


