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Classic French flavors in a single recipe: oven-roasted potatoes coated in trufflebutter and Parmesan cheese, roasted broccoli and a juicy, truffle-buttery steak.
It’s bistro food cooked in your own kitchen.

EQUIPMENT
2 Baking Sheets
Large Skillet
Large Mixing Bowl
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
5 MEEZ CONTAINERS
Red Potatoes
Truffle Butter
Parmesan Cheese
Broccoli
Steak

25
2 Whisks

If you ordered the Carb Conscious version, we sent you cauliflower instead of the potatoes
reducing the carbs per serving to 15g. Use the cauliflower in place of the potatoes and in step
2 and reduce the cooking time to 15 minutes.
It’s important to let the steaks rest to keep them tender and juicy. Give them at least 5 minutes
off the heat before you slice and serve.
Be sure to generously season your steaks with salt and pepper before cooking; the salt adds
flavor while also keeping the meat tender.

Health snapshot per serving – 520 Calories, 38g Protein, 27g Fat, 32g Carbs, 15 Freestyle Points
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Steak, Red Potatoes, Broccoli, Parmesan, Parsley, Chives, Truffle Pate, Butter.

1. Getting Organized
Preheat your oven to 450 degrees.
2. Make the Frites
Slice each Red Potato in half the long way, then slice each half again so you have four skinny little
frites (French fries) per potato. Transfer the frites to a large mixing bowl, drizzle with olive oil, salt
and pepper and toss. Arrange the coated frites on a baking sheet in a single layer. Roast until
the outside of the potato is golden and slightly crispy, about 20 to 25 minutes.
Remove from the oven and immediately transfer to the now-empty mixing bowl and add half
the Truffle Butter and half of the Parmesan Cheese. Stir until the butter melts completely and the
frites are coated in Parmesan. Transfer directly to serving plates.
3. Roast the Broccoli
While the frites are cooking, transfer the Broccoli to the now-empty large mixing bowl and drizzle
with olive oil, salt and pepper. Toss well and arrange in a single layer on a second baking sheet.
After the frites have been cooking for about 10 minutes, place the broccoli in the oven. Roast
until it starts to brown and is fork tender, about 15 minutes.
Remove the broccoli from the oven, sprinkle with the remaining parmesan cheese and transfer
directly to serving plates.
4. Cook the Steak
While the frites and broccoli are cooking, heat 1 Tbsp oil in large skillet over high heat. When the
oil is very hot, add the Steaks to the pan. Cook until the bottoms brown and the sides start to
color, about 3 minutes. Flip and continue cooking for 3 minutes if you prefer your steak mediumrare. (Cook for 4 minutes for medium, and 5 to 6 for well done). Remove the steaks from the
skillet to rest for 5 minutes, then transfer to serving plates. Do not wipe out the skillet.
5. Put It All Together
Once the now-empty pan has cooled slightly, add the remaining Truffle Butter and stir until it is
melted. Spoon the melted Truffle Butter on top of the steak. Enjoy!.

Instructions for two servings.
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You’ll be multi-tasking in
this recipe. The potatoes,
broccoli and steak will all
be cooking at the same
time, so be sure to read
the recipe all the way
through before you begin.

To test if the oil is hot
enough for the beef, hold
your hand about 6 inches
above the skillet. If you
can feel serious heat,
it’s ready.
Letting the pan cool
slightly will avoid burning
the Truffle Butter.

