
Sweet Bell 
Pepper

1  |  2

Cilantro

7 g  |  14 g

Wooden Skewers

6  |  12 

Feta Cheese, 
crumbled

1/2 cup  |  1 cup

Contact Call us (855) 272-7002  |  Visit us HelloFresh.ca  |  Follow us @HelloFreshCA Ingredient quantities 56 g   |   113 g
2 person 4 person

Grilled Steak Skewers 
with DIY Chimichurri

30 Minutes 

W33 • EN 1042 • 2042 • 2214

Allergens Hey home cooks! Please refer to the website or app for the as-prepared recipe nutritional information.
Ingredients are packaged in a facility that also handles egg, fish, crustacean, shellfish, milk, mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.  

Red Onion
1  |  2

Hot Pepper
1  |  2 

Parsley
7 g  |  14 g

Red Wine Vinegar
1 tbsp  |  2 tbsp

Mayonnaise
4 tbsp  |  8 tbsp

Garlic, cloves
2  |  4

Yellow Potato
400 g  | 800 g

Top Sirloin Steak
285 g  |  570 g

1/2 cup  |  1/2 cup
Greek Pesto

If you chose to alter your protein, simply follow the icons and specific instructions on the back in the sidebar and 
you're set. You can also refer to your customized recipe online, visit hellofresh.caCustomized Protein DoubleSwapAdd or

Tenderloin 
Steak

340 g  |  680 g

Striploin 
Steak

370 g  |  740 g

SwapSwap

Long Weekend Grill Special



•	 Before starting, preheat oven to 450°F. 
•	 Add skewers to a shallow dish. Cover with 

warm water. Set aside at least 10 min.  
•	 Wash and dry all produce.  
•	 Lightly oil the grill. Preheat the grill to 

medium-high (approx. 500°F).
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•	Meanwhile, cut potatoes into 1/4-inch rounds.
•	Add potatoes and 1 tbsp oil to a parchment-

lined baking sheet. (NOTE: For  4 ppl, use 2 
baking sheets, with 1 tbsp oil per sheet.) Season 
with salt and pepper. Toss to coat.

•	Roast in the middle of the oven, flipping halfway 
through, until tender, 23-25 min. (NOTE: For 4 
ppl, roast in the middle and bottom of the oven, 
rotating sheets halfway through.)

•	Add sweet peppers, hot peppers and 
remaining onions to a plate. Drizzle with 1/2 
tbsp (1 tbsp) oil. Season with salt and pepper.

•	Pat steaks dry with paper towels. Cut into  
1 1/2-inch pieces. Season with salt and pepper.

•	Add steak cubes, pesto, remaining garlic, 
remaining vinegar and 1 tbsp (2 tbsp) oil to a 
medium bowl. Toss to coat.

•	Drain skewers. Thread steak onto skewers, 
then place on a plate.

•	Core, then quarter sweet peppers and hot 
peppers. (TIP: We recommend using gloves 
when prepping hot peppers.)

•	Peel, then cut onion into ½-inch rounds, 
keeping rings together.

•	Finely chop one (2) round(s) of onion.  
(TIP: You should have approximately 1 tbsp 
[2 tbsp] chopped onion.) Place chopped 
onion in a medium bowl.

•	Peel, then mince or grate garlic.

•	Gather veggies, skewers, tools and a clean 
plate. Head out to grill!

•	Add onions, sweet peppers and hot 
peppers to grill. Close lid and grill until 
tender, 3-5 min per side. Return to plate.

•	Meanwhile, add skewers to other side of 
grill. Close lid and grill, turning skewers 
occasionally, until cooked to desired 
donenes, 6-8 min.**

•	Transfer grilled skewers to a clean plate.

•	Finely chop parsley.
•	Finely chop cilantro.
•	Add parsley, cilantro,1/4 tsp (1/2 tsp) garlic,  

2 tsp (4 tsp) vinegar, 1/2 tsp (1 tsp) sugar 
and 1 tbsp (2 tbsp) oil to bowl with onions. 
Season with salt and pepper, then combine.

•	Combine mayo and half the feta in a small 
bowl.

•	Finish and serve.
•	Cut grilled peppers and onions into  

bite-sized pieces.
•	Divide skewers, potatoes and grilled 

veggies between plates.
•	Sprinkle remaining feta over veggies.
•	Drizzle chimichurri over skewers and 

veggies, or serve alongside.
•	Serve feta mayo alongside for dipping.

Prep and roast potatoes

Prep skewers Grill veggies and skewers Finish and serve

Prep veggies Make chimichurri and feta mayo

Measurements
within steps

1 tbsp oil(2 tbsp)
2 person 4 person Ingredient| Baking sheet, measuring spoons, 2 medium bowls, paper towels, parchment paper, shallow dish, small bowl

| Oil, sugar, salt, pepper Pantry items 
Cooking utensils 

** Cook to a minimum internal temperature of 63°C/145°F for medium-rare; steak size will affect doneness.

If you've opted for striploin steak, prep and 
cook it in the same way the recipe instructs 
you to prep and cook the sirloin steak. 

4 |Prep skewers

If you've opted for tenderloin steaks, cook 
them in the same way the recipe instructs you 
to cook the sirloin steaks. 

4 | Prep skewers

    Swap  | Striploin Steak

    Swap  | Tenderloin Steak

    Swap  | Striploin Steak

    Swap  | Tenderloin Steak


