. HELLO Mushroom 'Steak Diane

FRESH with Asparagus Amandine and Roasted Potatoes

30 Minutes & ‘

) ) P : PP : i A Striploin Steak Striploin Steak
'Q‘ Customized Protein YR O Swap S 2 Double 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.ca G

370g | 740g 740¢g | 1400g
: " S ]
k Top Sirloin Steak Garlic, cloves
285g | 570g 2|4

Worcestershire Cream Sauce
Sauce Spice Blend
1tbsp | 1tbsp 1tbsp | 2tbsp
Cream White (.Zooking
Wine
56ml | 113 ml 4tbsp | 8tbsp
Beef Broth Mushrooms
Concentrate
12 113g | 227¢g
Red Potato Asparagus
400g | 800¢g 227g | 454g
O
.r s Almonds, sliced Chives
a ' 28g | 56g 78|78

AIIergens 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 eqg, fish, crustacean, shellfish, milk, mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.

. ... 56g | 113g
Ingredient quantities
W22 - EN 1042 - 2039 - 2115 Contact Callus (855)272-7002 | Visit us HelloFresh.ca | Follow us @HelloFreshcAD @ @ gredient quantities & e “opmen



Pantry items | Pepper, Salt, Unsalted Butter, Oil 1tbsp (2 tbSp) oil

Cooking utensils | Baking sheet, large non-stick pan, measuring cups, measuring spoons, medium pot, paper towels, parchment paper 2person  4person Ingredient

3 | Cook steak
Q) Swap | Striploin Steak

If you've opted for striploin steak, prep and

sear the same way the recipe instructs you to
prep and sear the beef steak, then increase

Cook steak roast time to 6-10 min. Continue with recipe

Roast potatoes Prep and toast almonds _

. i _cti . as written.
« Before starting, preheat the oven to 450°F. mi?j?l\jvr:lllwee’a[]ceat alarge non-stick pan over O Swap | Striploin Steak
« Wash and dry all produce. ] ' ) ) x2 Double | Striploin Steak
+ While the pan heats, thinly slice mushrooms. .
. . . « Meanwhile, reheat the same pan (from 3| Cook steaks
+ Cut potatoes into 2-inch pieces. « Add almonds to the dry pan. Toast, stirring step 1) over medium-high. While the pan
- Add potatogs and 2 t§p (4tsp)oiltoa . occasionally, until golden, 4-5 min. (TIP: Keep heats, pat steak dry with paper towels.
parchment-lined baking sheet. Season with your eye on them so they don't burn!) Season with salt and pepper. When the pan
salt and pepper, then toss to coat. . Transfer almonds to a plate. is hot, add 1 thsp (2 tbsp) oil, then steak. If you've opted for double striploin steak,
- . I rep and sear it in the same way the recipe
+ Roast in the middle of the oven, stirring « Trim and discard bottom 1-inch from « Sear until golden-brown, 1-2 min per side. iF:1stF:ucts tl i nes wly e ip
. Yyou to coo € regular portion
halfway through, until tender and golden- asparagus. Remove the pan from heat, then transfer of beef steak. Work in batches, if necessary.
brown, 18-22 min. . Thinly slice chives. steak to an unlined baking sheet. Roast in Increase roast time to 6-10 min. Continue with

the top of the oven until cooked to desired recipe as written.
doneness, 6-8 min.** Transfer steak to a
clean cutting board. Set aside to rest, 2-3 min.

« Peel, then mince or grate garlic.

Cook mushroom sauce Cook asparagus Finish and serve

» Meanwhile, heat a medium pot over medium- < Meanwhile, reheat the same pan (from « Add half the Worcestershire sauce (use all
high heat. When hot, add 1 % tbsp (3 tbsp) step 3) over medium-high. for 4 ppl) to the pot with mushroom sauce.
butter, then swirl the pot until melted. - When hot, add % thsp (1 tbsp) oil, then Season with salt and pepper, then stir to

« Add mushrooms. Season with salt and asparagus. Cook, stirring occasionally, until combine.
pepper. Cook, stirring occasionally, until tender-crisp, 4-5 min. + Add half the chives and %2 thsp (1 tbsp)
mushrooms are golden, 4-5 min. Sprinkle - Add remaining garlic. Cook, stirring often, butter to the baking sheet with potatoes.
Cream Sauce Spice Blend and half the until fragrant, 30 sec. Toss until butter melts and coats potatoes.

garlic over mushrooms. Cook, stirring often,
until fragrant, 30 sec. Remove the pan from
heat. Add cooking wine, whisking until
slightly reduced, 20 sec.Return the pan to
medium, then whisk in broth concentrate,
cream and Ya cup ("2 cup) water until « Sprinkle almonds over asparagus.

smooth.Bring to a simmer, whisking - Sprinkle remaining chives over plate.
occasionally, until slightly thickened, 3-4 min.

- Season wih salt and pepper. * Thinly slice steak.
- Divide potatoes, steak and asparagus
between plates.

» Spoon mushroom sauce over steak.

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



