QCOOK

Herby-butter Beef Steak

with fresh green leaves, butternut
half-moons & chilli flakes

Butter-basted steak is always a winner, but add
some grated garlic, chilli for kick & earthy
chopped herbs - and you've got a culinary
victory cooking in your kitchen, Chef! The juicy
beef is sided with an oven-roasted butternut
& onion medley, freshly dressed green and

a creamy créme fraiche sauce. It doesn’t get
better than this!

Hands-on Time: 20 minutes

Overall Time: 45 minutes
Serves: 1 Person

Chef: Megan Bure
W, Carb Conscious

Paserene | Midnight Cabernet Sauvignon



Ingredients & Prep

250g

10g

8g

20ml
10ml
20g

160g

10ml

Butternut

Onion
Sunflower Seeds

Mixed Herbs

Créme Fraiche
Lemon Juice

Green Leaves

Free-range Beef Sirloin

Garlic Clove

Dried Chilli Flakes

From Your Kitchen

Oil (cooking, olive or coconut)

Preheat the oven to 200°C. Spread
out the butternut half-moons and the onion wedges on a roasting tray.
Coat in oil and season. Roast in the hot oven for 30-35 minutes until
cooked through and golden, flipping halfway.

Place the sunflower seeds in a pan over
medium heat. Toast for 2-4 minutes until lightly browned, shifting
occasionally. Remove from the pan and set aside to cool. Finely chop
the mixed herbs.

In a small bowl, combine the créme fraiche, the lemon
juice (to taste), and seasoning. Loosen with water in 10ml increments until
a drizzling consistency. Set aside. Just before serving, dress the rinsed
green leaves with a drizzle of olive oil and seasoning.

When the butternut & onion have 10
minutes remaining, return the pan to a medium-high heat with a drizzle
of oil. Pat the sirloin dry with paper towel. When the pan is hot, sear
the sirloin, fat-side down, for 3-5 minutes until crispy. Then, fry for 2-4
minutes per side, or until cooked to your preference (this time frame may
depend on the thickness of the sirloin). During the final minute, baste
with a knob of butter, the grated garlic, the chilli flakes (to taste), and 2
the chopped herbs. Remove from the pan, reserving any pan juices, and
rest for 5 minutes before slicing. Lightly season.

Plate up the roasted veg. Side with the
fillet slices, drizzled with any reserved pan juices, and the dressed green
leaves. Sprinkle over the toasted seeds and the remaining herbs. Drizzle
over the créme fraiche sauce. Dive in, Chef!
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