SouvLaKi MiNi SteaKs
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Juicy, garlic and rosemary beef steaks served with rice, tzatziki, and
fresh salad veggies. A delicious, family-friendly Mediterranean style
meal everyone will love!

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

ROSEMARY SPRIG 1
GARLIC CLOVES 2
BEEF STEAKS 600g
BASMATIRICE 3009
LEBANESE CUCUMBER 2
NATURAL YOGHURT 1tub
TOMATOES 2
GREEN CAPSICUM 1

fROM YouR PaNtRY

oil/butter for cooking, salt, pepper

CoOKiNG tool§

large frypan or BBQ, saucepan

1. halve & SeaSoN the Steaks

2. 600K the Rice

3. MaKe the taatuiKi

Chop rosemary leaves and crush
1 garlic clove. Trim and halve steaks.
Toss together with oil, salt and

pepper.

You can leave the steaks whole if you
prefer! If rosemary is too fragrant -
you can use 1-2 tsp dried oregano.

Place rice in a saucepan, cover with
600ml water. Bring to a boil, cover
with a lid and reduce heat to
medium-low. Cook for 10-15 minutes
or until water is absorbed.

Use a rice cooker if you have one!

Meanwhile, roughly grate 1/2-1
cucumber. Combine with yoghurt
and crushed garlic clove. Season with
salt and pepper to taste. Set aside in
the fridge until serving.

For a milder tzatziki you can use /2 a
garlic clove.

4. PRePaRe SalaD iNGReDieNtsS

S. GooK the SteaKs

6. fiNiSh anND SeRve

Wedge tomatoes, slice capsicum
and remaining cucumber. Toss or
arrange in a bowl.

Dress salad with olive oil & vinegar if
you like!

Heat a BBQ or large frypan with oilf
butter over medium-high heat. Add
mini steaks and cook for 2-3 minutes
on each side or until cooked to your
liking.

Ensure the steaks sear on each side
before turning them over.

Serve steaks with rice, salad and
tzatziki.



