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SPeeDQ Beef Massa MaN A speedy twist on the classic family-friendly massaman beef curry
served over jasmine rice finished with crunchy peanuts.

0 30 M'NUtes m 2 SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoM YouR Box

MASSAMAN CURRY PASTE 1sachet
COCONUT MILK 400ml
MEDIUM POTATO 1
CARROT 1
JASMINE RICE 1509
LEMONGRASS 1
BEEF STEAKS 3009
PEANUTS 409
LIME 1

fROM YouR PaNtRY

oil for cooking, pepper, soy sauce

GOOKiNG tool.S

saucepan x 2, frypan

You can finely chop the lemongrass
and add to the steaks or curry if you
prefer!

Before you start cooking!
Rinse your veggies and lay out all
your ingredients, utensils and
cooking equipment, such as pans,
chopping board and knife.

). SiMMeR the GURRY Sauce

2. 600K the Rice

3. 6ooK the Steaks

Add massaman paste, coconut milk
and 1/4 tin water to a saucepan over
medium-high heat. Cut potato and
carrot into 2cm pieces. Simmer for
15-20 minutes or until tender. Stir
occasionally.

4. PRePaRe the toPPiNGS

Place rice in a saucepan, cover with
275ml water. Bruise and add
lemongrass. Bring to a boil. Cover and
reduce to medium-low heat for 10-15
minutes. Remove from heat, uncover
and stand for 5 minutes. Stir with a
fork.

S. RetuRN the Steaks

Heat frypan with oil over medium-
high heat. Coat steaks in 1/2 tbsp soy
sauce and pepper. Cook for 2-3
minutes on each side or until cooked
to your liking. Set aside to rest.

6. fiNiSh aND SeRve

Roughly chop peanuts and cut 1/2

lime into wedges.

Slice or dice the steaks. Add into curry
(include any resting juices) to warm
through. Take off heat and season to
taste with juice from 1/2 lime, soy
sauce and pepper.

You can serve the steaks whole
alongside rice and curry sauce.

Serve rice between bowls and top
with beef and curry. Garnish to taste
with peanuts and top with a lime
wedge.



