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An irresistible update on an Argentinian classic. With a zesty chimichurri puree,
mouthwatering steak and tender fingerling potatoes, it's a sinfully delicious meal
without all the calories. Seconds, anyone?

EQUIPMENT
Large Skillet
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
4 MEEZ CONTAINERS
Fingerling Potatoes
Onions & Garlic
Steak
Chimichurri

25
1 Whisk

If you ordered the Carb Conscious version, you received broccoli instead of the fingerling
potatoes reducing the carbs per serving to 30g. Replace Step 1. with these instructions:
Preheat your oven to 400. Toss the Broccoli in 2 Tbsp oil and season with salt and pepper.
Spread evenly on a rimmed baking sheet. Roast until tender and starting to brown, about 15 to
17 minutes.
The leftovers from this meal make a great casserole. Layer everything in a casserole dish, top
with your favorite cheese (Chef Max recommends Chihuahua) and bake for 10 minutes in a
375-degree oven.

Be sure to generously season your steak with salt and pepper before cooking; the salt adds
flavor while also keeping the meat tender. Chef Max recommends using ½ tsp of each.
Health snapshot per serving – 530 Calories, 18g Fat, 36g Protein, 59g Carbs, 15 Smart Points.
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Steak, Fingerling Potatoes, Onion, Grape Tomatoes, Corn, Red Wine Vinegar, Lime Juice,
Olive Oil, Parsley, Garlic, Cilantro, Spices

1. Slice the Potatoes
Slice the Fingerling Potatoes into small, even rounds (about 8 to 10 rounds per
potato).
2. Cook the Potatoes and Onions
Heat 2 Tbsp of oil in a large skillet over high heat. Add the sliced potatoes and
cook, stirring occasionally, until starting to brown, about 7 to 9 minutes. Add the
Onions & Garlic to the skillet and continue cooking until the onions are translucent
and the potatoes are fork tender, about 5 more minutes. Remove to a bowl and set
aside.
3. Cook the Beef
Return the now-empty skillet to the stove with 1 Tbsp oil over high heat. While the
skillet is heating, pat the Steak dry with a towel and season generously with salt and
pepper (we recommend ½ tsp of each). When the skillet is very hot, add the steak.
Cook it until the bottom browns and the sides start to color, about 3 minutes.
•
•
•

If you prefer your steak medium-rare, flip and continue cooking 3 minutes.
Remove from the heat and let rest for 5 minutes.
If you prefer your steak medium, flip and continue cooking for 4 minutes.
Remove from the heat and let rest for 5 minutes.
If you prefer your steak medium-well or well done, flip and continue
cooking for 5 to 6 minutes. Remove from the heat and let rest for 5 minutes.

After the steaks have rested, place them horizontally on a cutting board. Using a
sharp knife, cut the steaks into even strips (we aim for ½” x 1” pieces).

To test if the skillet is
hot enough for the
steak, hold your hand
about 6 inches above
the skillet. If you can
feel serious heat, it’s
ready to go.
Beef continues to cook
as it rests, so remove
it from the heat when
it’s a little less done
than you like to prevent
it from overcooking.

4. Put It All Together
Mix the Chimichurri in a bowl with 3 tbsp olive oil and top the steak and potatoes to
taste. Enjoy!

Instructions for two servings.
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