


4 COOK BEEF

 • While asparagus roasts, pat beef* dry 
with paper towels; season all over with 
salt and pepper. 

 • Heat a drizzle of oil in a large pan over 
medium-high heat. Add beef and 
cook to desired doneness, 4-7 minutes 
per side. 

 • Remove from pan and set aside to rest. 

5 MAKE PAN SAUCE

 • Heat a drizzle of oil in pan used for 
beef over medium-high heat. Add 
minced onion and cook, stirring, until 
softened and fragrant, 1-2 minutes. 

 • Stir in demi-glace and ¼ cup water 
(1 ⁄3 cup for 4 servings), scraping up any 
browned bits from bottom of pan. 
Bring to a simmer, then reduce heat 
to medium low. Cook until reduced by 
half, 2-3 minutes. 

 • Turn off heat; stir in remaining garlic 
herb butter.

6 SERVE

 • Divide asparagus, potatoes, and beef 
between plates. Drizzle beef with pan 
sauce. Garnish with chives and serve.

1 ROAST POTATOES

 • Adjust racks to top and middle 
positions and preheat oven to 
425 degrees. Wash and dry produce. 

 • Cut potatoes into ½-inch-thick 
wedges. Toss on a baking sheet with a 
drizzle of oil, salt, and pepper.

 • Roast on top rack until browned and 
tender, 20-25 minutes. Toss with a 
drizzle of basil oil to taste.

2 PREP

 • While potatoes roast, trim and discard 
woody bottom ends from asparagus. 
Halve and peel onion; mince one half 
(all for 4 servings). Thinly slice chives.

3 ROAST ASPARAGUS

 • Toss asparagus on a second baking 
sheet with a drizzle of oil, salt, 
and pepper. Roast on middle rack 
until tender and lightly browned, 
10-12 minutes.

 • Remove from oven and immediately 
toss with half the garlic herb butter 
(you’ll use the rest later). Cover with 
foil to keep warm.

Our trick for prepping chives like 
a pro? Gather them into a bunch 

and gently wrap with a rubber 
band, then thinly slice.

*Beef is fully cooked when internal temperature reaches 145º.

BAND TOGETHER

BUST OUT
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Share your #HelloFreshPics 
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 • 2 Baking 
sheets

 • Aluminum foil

 • Paper towels

 • Large pan

 • Kosher salt

 • Black pepper

 • Cooking oil (4 tsp | 4 tsp)
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