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Apple & Beef Sirloin Salad

with fresh greens & roasted carrots

Hands-on Time: 25 minutes

Overall Time: 40 minutes
Carb Conscious: Serves 1 & 2
Chef: Jade Summers

Wine Pairing: Zevenwacht | Estate Merlot

Per 100g
Energy 447K
Energy 107kcal
Protein 6.79
Carbs 8g
of which sugars 4.99
Fibre 1.99
Fat 3.6g
of which saturated 1.3g
Sodium 71mg

Allergens: Sulphites, Tree Nuts, Cow's Milk

Spice Level: None

Per Portion

2942k
704kcal
4439
52¢g
32.5¢g
12.29
23.8g
8.5g
467mg



Ingredients & Prep Actions:

Serves 1
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From Your Kitchen
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Carrot

Pecan Nuts
Free-range Beef Sirloin

Fresh Rosemary

Salad Leaves

Apple

Balsamic Vinegar

Danish-style Feta

Oil (cooking, olive or coconut)

Seasoning (salt & pepper)

Water

Paper Towel

Butter

Preheat the oven to 200°C. Spread the carrot on a roasting tray. Coat in oil and
season. Roast in the hot oven until golden, 25-30 minutes (shifting halfway).

Place the pecans in a pan over medium heat. Toast until golden brown, 2-4 minutes (shifting
occasionally). Remove from the pan and set aside.

Place a pan over medium-high heat with a drizzle of oil. Pat the steak
dry with paper towel. When hot, sear the steak fat-side down until crispy, 3-5 minutes. Flip the steak
and sear until browned, 2-4 minutes per side (for medium-rare). In the final minute, baste with a knob
of butter and the rosemary. Remove from the pan and rest for 5 minutes before slicing and seasoning.

Make a bed of the salad leaves, top with the carrots, and the apple. Drizzle
everything with the balsamic vinegar, crumble over the feta cheese, and garnish with the nuts. Side
with the rosemary-seared beef.



