DINNER TWIST

cRea M” Mu StaRD Stea KS Juicy beef steaks with crispy roast potatoes, sweet carrots,

green beans and creamy mustard sauce.

Per serve : PROTEIN TOTAL FAT CARBOHYDRATES
- 43g 21g 58g



fRoOM YouR Box

BABY POTATOES 5009
CARROT 1
ROSEMARY 1sprig
BEEF STEAKS 3009
GREEN BEANS 1509
GARLIC CLOVE 1
SOUR CREAM 1tub
DIJON MUSTARD 1small jar

fROM YouR PaNtRY

oil for cooking, salt, pepper, 1 stock cube

CoOKiNG tool§

frypan, saucepan

==

1. RoaSt the veG6ies

2. GooK the Steaks

3. 600K the BeaNs

Set oven to 220°C.

Halve baby potatoes and dice carrot.
Chop rosemary leaves. Toss on a
lined oven tray with oil, salt and
pepper. Roast for 25-30 minutes, or
until golden and tender.

Blanch the carrot if preferred!

4. MaKe the MuStarD SauGe

Toss beef steaks with oil, salt and
pepper. Heat a frypan with oil over
medium-high heat. Cook steaks for
3-4 minutes on each side, or until
cooked to your liking. Transfer to a
plate to rest, reserve pan for step 4.

S. fiNiSh aND SeRve

Reduce frypan heat to medium. Add
crushed garlic to cook. Stir in
1 crumbled stock cube and 1/4 cup
water. Simmer for 1-2 minutes, then
reduce heat to low. Stir in sour cream
and Dijon mustard until smooth.
Season to taste with salt and pepper.

Slice steaks (if you like). Serve with
roast potatoes, carrots, green beans
and creamy mustard sauce.

Add any resting sauces from the
streaks into the sauce for extra
flavour.

Bring a saucepan of water to a boil.
Trim and add green beans and cook
for 2-3 minutes, or until bright green
and tender. Drain and place in a
serving bowl.



