Ultimate Steat Trench Vip 30 indas fo e T e

Don't think a French dip sandwich can get any better2 One taste of our sandwich | 30 Minstes Hards Ox
and we think you'll agree it's the ultimate. Tender sliced steak, melted provolone,
seared red peppers, onions and other veggies, and an out-of-this-world Dijon
sage aioli. Served with our signature tangy coleslaw, it's over-the-top delicious.
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EQUIPMENT If you ordered the Carb Conscious version, you received cauliflower instead of
Large Skillet the French Rolls reducing the carbs per serving to 38g. Prior to step 2, place
Baking Sheet the cauliflower on a baking sheet and toss with olive oil salt and pepper and

arrange on a baking sheet. Roast until the cauliflower starts to, about 12 to 14
FROM YOUR PANTRY minutes. Use the cauliflower in place of the French Rolls in step 4. Drizzle the

QOlive QOil steak and cauliflower with a small amount of au jus alongside the coleslaw.
Salt & Pepper

Health snapshot per serving — 840 Calories, 58g Protein, 36g Fat, 759
7 MEEZ CONTAINERS

Carbs, 24 Freestyle Points.

Steak
French Roll Lightened-Up Health snapshot per serving — 630 Calories, 299 Fat, 43g
Dijon Sage Aioli Carbs, 17 Freestyle Points by using half the bread (build open-faced) Dijon
Provolone Cheese Sage Aioli and half the coleslaw.
Red Peppers & Onions Have questions? The dinner hotline is standing by from 5 to 8 pm at
Beef Au Jus
773.916.6339.
Coleslaw
INGREDIENTS: Steak, Beef Au Jus, French Roll, Green Cabbage, Mayonnaise, Provolone, Kale, Bell Pepper, me eZ
Yellow Onion, Red Onion, Broccoli, Brussels Sprouts, Radicchio, Chives, White Vinegar, Lemon, }h,&a'/é

Sugar, Dijon, Horseradish, Sage



. Get Organized
Preheat the oven to 425 degrees.

. Cook the steak

Heat 1 Tbsp olive oil in a large skillet over high heat. Pat the Steak dry with a paper towel and season
generously with salt and pepper (we recommend 2 tsp of each). When the oil is hot, add the steaks.
Cook until the bottoms brown & sides start to color, about 3 minutes. Flip and confinue cooking for 3
minutes if you like your steak medium-rare. (Cook for 4 minutes for medium, and 5 fo 6 for well done).
Set aside to rest for 5 minutes. Wipe out the skillet.

Once the steaks have rested, place them horizontally on a cutting board. Cut the steaks info even
strips (we aim for 2" x 1" pieces).

. Dress and Toast the Sandwich

While the steaks are resting, open the French Rolls but leave them hinged. Spread the Dijon Sage
Aioli edge-to-edge on the bottom half of each roll and sprinkle the Provolone Cheese in a single
layer over that. Transfer the rolls to a baking sheet and toast, open-faced, until the cheese is melted
and starts to brown, about 5 to 7 minutes. Remove the toasted rolls from the oven and arrange the
sliced steak on top of the melted cheese.

. Cook the Vegetables and Warm the Beef Au Jus

While the rolls are toasting heat 1 Tbsp olive oil in the now-empty skillet over medium-high heat.
When the oil is hot, add the Red Peppers & Onions and cook until the peppers start to char and kale
starts to wilt, about 4 minutes. Transfer the cooked vegetables on top of the sliced steak.

Add the Beef Au Jus to the now-empty skillet, turn the heat to high, and bring to a boil, then carefully
transfer to small bowls for dipping.

. Put It All Together
Serve the Coleslaw with the sandwich and au jus and enjoy!

Instructions for two servings.
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