H?w) RIB-EYE STEAK OVER GRUYERE MASHED POTATOES

ESH . .
FR with Roasted Carrots, Hazelnuts, and Dijon Butter
HELLO
DIJON BUTTER Yukon Gold Garlic Parsley Rib-Eye Steak Dijon Mustard Gruyére Cheese
Mustard, paprika, and parsley transform Potatoes (Contains: Milk)
butter into a powerhouse steak topping.
PREP: 10 MIN TOTAL: 45 MIN CALORIES: 1060 Baby Carrots (CO,Tffff Lr::etium Paprika Montsrf,?clj feak (ch:tgugsrﬁrg
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Nothing satisfies quite like a steak
with a tender interior and crisp,
seared surface. Make sure your
pan is sizzling hot and the surface
of the steak is patted dry so that it
gets browned and crusty.

— START STRONG ==

* Peeler e Large pan
* Paper towel * Small bowl
* Baking sheet « Strainer

* Potato masher
» Vegetable oil (1 TBSP | 2 TBSP)

« Butter (1 TBSP | 2 TBSP)
(Contains: Milk)

¢ Medium pot

INGREDIENTS

Ingredient 2-person | 4-person

« Hazelnuts 1oz | 2oz

* Yukon Gold Potatoes 120z |24 oz

« Baby Carrots 80z |16 oz

« Garlic 2 Cloves | 4 Cloves
 Parsley a0z | %0z
« Rib-Eye Steak 120z | 24 oz
* Paprika Ttsp | 2 tsp
* Montreal

Steak Spice 1TBSP | 2 TBSP

* Dijon Mustard 2tsp | 4 tsp

* Sour Cream 2 TBSP | 4 TBSP

« Gruyére Cheese % Cup | 1 Cup

HELLO WINE
PAIR WITH
Matrick California Red Blend, 2015

HelloFresh.com/Wine

@ HelloFRESH

1 PREHEAT AND PREP
Wash and dry all produce. Adjust
rack to upper position and preheat oven

to 425 degrees. Roughly chop hazelnuts.

Peel potatoes, then cut into 2-inch
cubes. Halve carrots lengthwise through
stem ends. Mince or grate garlic. Pick
parsley leaves from stems and finely
chop. Pat steak dry with paper towel.

COOK STEAK

Heat a drizzle of oil in same pan
over medium-high heat. Season steak
all over with salt, pepper, and Montreal
spice. Cook in pan to desired doneness,
4-7 minutes per side. Remove from pan
and set aside. Meanwhile, microwave 1
TBSP butter in a small bowl until just
softened, about 10 seconds. Add Y2 tsp
garlic, 1 tsp parsley, mustard, and
remaining paprika to bowl; mash to
combine. Let chillin fridge.

2 COOK VEGGIES

Toss carrots with a drizzle of oil, 34
tsp paprika (we’ll use the rest later), and
plenty of salt and pepper on a baking
sheet. Roast in oven until tender, 20-25
minutes. Meanwhile, place potatoesin a
medium pot with enough salted water
to cover by 1inch. Bring to a boil. Cook
until tender, about 15 minutes.

5 MASH POTATOES

Once potatoes are tender, reserve
Va cup cooking water, then drain. Heat
a drizzle of oil in same pot over medium
heat. Add remaining garlic and cook
until fragrant, 30 seconds to 1 minute.
Reduce heat to lowest setting, then add
potatoes. Mash until smooth. Mix in sour
cream and half the cheese. Add a few
splashes of reserved water, if needed,

to give potatoes a creamy consistency.
Season generously with salt and pepper.
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3 TOAST HAZELNUTS

Heat a large pan over medium-
high heat. Add hazelnuts and toast,
tossing frequently, until golden brown
and fragrant, 3-5 minutes. (TIP: Remove
pan from heat for a few moments if nuts
seem like they may burn.) Remove from
pan and set aside.

6 FINISH AND PLATE

Toss carrots with hazelnuts on
sheet. Slice steak against the grain.
Divide potatoes between plates and
sprinkle with remaining cheese. Add
steak and carrots to plates. Dollop steak
with chilled butter and garnish with
remaining parsley.

Buttery and bold
decadence on a plate

—— MARVELOUS! =——
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