
Coffee Thyme Rubbed Skirt Steak with Florida Avocado Sweet Corn Salsa,  
and Garlic Yucca Fries 

 
 

Coffee Thyme Rubbed Skirt Steak 
1 ½ # skirt steak, cleaned of excess fat 
¼ cup ground coffee or espresso beans (unflavored) 
1 tsp. kosher salt 
½ tsp. ground black pepper 
2 tbsp. fresh thyme leaves 
1 tsp. light brown sugar 
1-2 tbsp. vegetable or canola oil, or as needed 
 
Florida Avocado Sweet Corn Salsa 
1 Florida Avocado (thin, green skin) 
1 large ripe Florida tomato, about 1 cup 
1 ear Florida Sweet corn, shucked and cut off the cob 
1 lime, juiced 
kosher salt, to taste 
1 tbsp. extra virgin olive oil 
1 tbsp. minced parsley  
 
Garlic Yucca Fries 
1 pound fresh yucca, or IQF yucca fries 
4 oz. (1 stick) unsalted butter, softened at room temperature 
2 cloves minced garlic 
2 tbsp. minced parsley 
1 tbsp. minced dill leaves 
oil for deep frying 
kosher salt to taste 
ground black pepper to taste 
 
 



Coffee Thyme Rubbed Skirt Steak procedure 
1. Strip the leaves off the thyme.  Mix in a bowl with the coffee grinds, salt, pepper, and 

brown sugar. 
2. Mix in just enough oil to make a paste. 
3. Rub the skirt steak with the paste on all sides.   
4. Marinate for a minimum of 12 hours.  
5. Preheat a grill to high heat.   
6. Grill each side of the steak(s) for approximately 2 minutes for medium. 
7. Remove from grill and allow to rest for 2-3 minutes. 
8. If the steak is in a long strip, cut into a piece that is about 6” long.  
9. Slice against the grain (along the long side) into thin strips.  It’s best if your knife is at an 

angle so you get long thin sheets. 
 

Florida Avocado Sweet Corn Salsa 
1.  Slice the avocado in half “across the equator”.   
2. Twist open and carefully remove the pit, or cut meat from around the pit. 
3. Peel the skin off.  Dice into small cubes. 
4. Add to bowl with the juice of the lime, and some salt.  Toss to coat immediately.  
5. Cut the tomato in half and squeeze out the seeds.  Dice into small cubes.  
6. Add tomato and corn to the avocado and stir well. Add the olive oil. 
7. Remove stems from parsley and mince.  Add to bowl. 
8. Stir well, and refrigerate until service. 

 
Garlic Yucca Fries procedure 

1. In a small bowl, mix together soft butter, garlic, parsley, dill and season to taste with salt 
and pepper. 

2. Preheat deep fryer to 350°F. Alternatively: use a deep sauce pot and put at least 2-3 
inches of oil in the bottom a pan that is 2 times as high as the oil. Heat oil and monitor 
temperature with a candy thermometer. 

3. If using fresh yucca, peel with sharp knife.  Then slice into large wedges and remove the 
fibers from the center.  If using frozen yucca, defrost. 

4. Fry yucca wedges until golden brown on the outside, and tender on the inside.  Work in 
batches as necessary.  When all the yucca is fried, but still warm, place in a large bowl.  
Add soft butter mixture and toss around gently until butter has melted and coated all the 
fries. 

 
To serve: 

1. Slice the steak and keep warm. 
2. Fry and toss the yucca last. 
3. Serve approximately 4 oz. of yucca and butter, with 6 oz. of steak, and a heaping 

spoonful of salsa. 
 

Serves 4 
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