
4. BEEF SCALLOPINI 
WITH OLIVE TAPENADE

A golden potato hash with broccolini and tomatoes, served with seared beef 

scallopini and olive tapenade. 

30 Minutes 2 Servings

product spotlight:  
olives 

A ro u n d 8 0 % o f t h e c a l o r i e s 

in  olives  come from healthy fats. 

Maintaining a good level of  healthy 

fats  in your body is important to 

long-term health. 
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   PER SERVE

PROTEIN TOTAL FAT CARBOHYDRATES

44g 49g 35g
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1. Cook the potatoes 

Heat a large frypan over medium-high 

heat with oil. Dice potatoes and add to 

pan along with thyme leaves. Cook 

tossing for 8-10 minutes until golden and 

tender. Season with salt and pepper (see 

step 3).

2. Make the olive tapenade 

Meanwhile, drain olives and blend 

together with 1  tbsp vinegar and 2 tbsp 

olive oil until smooth. Season with salt 

and pepper.

3. sauté the vegetables 

Trim and slice broccolini into lengths. 

Halve tomatoes. Add to frypan with 

potatoes. Cook for 4-5 minutes until 

tender. Season with salt and pepper.

4. Cook the beef scallopini 

Heat a second frypan over high heat. 

Coat scallopini with 1/2 tsp dried 

oregano, oil, salt and pepper. Cook for 

1-2 minutes each side. Remove and set 

aside to rest.

5. FINISH AND PLATE 

Divide vegetables and scallopini among 

plates. Serve with olive tapenade. 

FROM Your Box 

FROM your pantry 

oil (for cooking + olive), salt, pepper, red wine vinegar, 

dried oregano  

KEY utensils 

2 frypans  

Notes 

If you don’t feel like making the olive tapenade you can 

add the olives whole to the vegetables. Serve the 

scallopini with any relish or sauce of choice. 

No beef option - beef scallopini is replaced with 

chicken tenderloins. Cook over medium-high heat for 

4-5 minutes on each side or until cooked through. 

MEDIUM POTATOES 3

THYME 1/4 packet *

GREEN OLIVES 1 jar

BROCCOLINI 1 bunch 

CHERRY TOMATOES 1/2 bag (100g) *

BEEF SCALLOPINI 300g

* Ingredient also used in another recipe

How did the cooking go? We’d love to know - help us by sharing your thoughts!  
Want to chat? Call us Mon-Tue 8.30am-6.00pm, Wed-Fri 8.30am-4.00pm on 1300 135 660 or text us anytime on 0481 072 599.


