Parsley & Garlic Beef Bistro

with Spiced Potatoes, Lemony Greens & Hazelnuts

Grab your Meal Kit
with this symbol

Slow-Cooked
Beef Bistro

Potato

Garlic

Green Beans

Baby Broccoli

Lemon

Roasted Hazelnuts

Chives

Aussie Spice
Blend

Parsley-Garlic
Sauce

Greek Salad Cheese/
Feta Cheese
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Hands-on: 20-30 mins
Ready in:			 50-60 mins

Pantry items
You don’t have to wait for a special occasion to create this fine-dining dish. We’ve taken the delectable combination of tender
beef bistro and parsley-garlic sauce, then added a few special touches - crispy chunks of roasted potato, earthy hazelnuts and
crumbly cheese. Just add a glass of wine and enjoy!

Olive Oil, Butter

O

Before you start
Remember to wash your hands for 20 seconds
before you get cooking. You’ll also need to give
your fruit and veggies a wash.
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You will need

Medium or large baking dish · Oven tray lined with baking
paper · Large frying pan

Ingredients
olive oil*
slow-cooked beef
bistro
potato
garlic

2 People
refer to method

4 People
refer to method

1 packet

1 packet

Roast the beef

Get prepped

Roast the potatoes

4
4 cloves
1 bag
(400g)
1 bag
1
2 packets
1 bag

Preheat the oven to 240°C/220°C fan-forced. Add
the slow-cooked beef bistro (plus any liquid from
the packaging) to a baking dish and cover tightly
with foil. Roast the beef for 20 minutes. Remove
the foil, then turn the beef and roast, uncovered,
until browned and heated through, a further
20 minutes.

While the beef is roasting, cut the potato into
bite-sized chunks. Finely chop the garlic. Trim the
green beans and baby broccoli. Slice the lemon
into wedges. Roughly chop the roasted hazelnuts.
Finely chop the chives.

When the beef has 20 minutes cook time
remaining, place the potatoes on a lined oven tray.
Sprinkle over the Aussie spice blend, drizzle with
olive oil, season with salt and toss to coat. Roast
until tender and golden, 20-25 minutes.

2
2 cloves
1 bag
green beans
(200g)
baby broccoli
1 bag
lemon
1/2
roasted hazelnuts 1 packet
chives
1 bag
Aussie spice
1 sachet
blend
butter*
20g
parsley-garlic
1 medium packet
sauce
Greek salad
1 packet
cheese/feta
(25g)
cheese

TIP: If your oven tray is crowded, divide between
two trays.

1 sachet
40g
1 large packet
1 packet
(50g)

Pantry Items

Nutrition
Avg Qty
Energy (kJ)
Protein (g)
Fat, total (g)
- saturated (g)
Carbohydrate (g)
- sugars (g)
Sodium (mg)

Per Serving
2905kJ (694Cal)
39.5g
39.4g
12.1g
42.4g
18g
1202mg

Per 100g
497kJ (119Cal)
6.8g
6.7g
2.1g
7.3g
3.1g
206mg
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The quantities provided above are averages only.

Allergens

Always read product labels for the most
up-to-date allergen information.
Visit hellofresh.co.nz/foodinfo for allergen and ingredient
information. If you have received a substitute ingredient,
please be aware allergens may have changed.

Fancy a drop?

We recommend pairing this meal with
Dry Riesling or Grüner Veltliner

Cook the greens

Make the sauce

Serve up

When the beef has 10 minutes cook time
remaining, heat a large frying pan over a
medium-high heat with a drizzle of olive oil. Cook
the green beans and baby broccoli until tender,
4-5 minutes. Add the garlic and butter and cook
until fragrant, 1 minute. Remove the pan from the
heat, then add a squeeze of lemon juice. Season to
taste. Transfer to a bowl and cover to keep warm.

Meanwhile, combine the parsley-garlic sauce, 1/2
the chives and a splash of water in a small bowl.
Season to taste.

Slice the beef bistro. Divide the beef, spiced
potatoes and lemony greens between plates. Top
the beef with the parsley-garlic sauce. Crumble
over the cheese. Garnish with the remaining chives
and roasted hazelnuts. Serve with any remaining
lemon wedges.

TIP: Add a dash of water to help speed up the
cooking process.
If you have any questions or concerns, please visit
hellofresh.co.nz/contact
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Enjoy!

