6 QUICK RECIPES
FOR BEEF
SIMPLE AND EASY
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STUFFED GOAT CHEESE
BURGER RECIPE

Ingredients

Directions
1. Prep ingredients: Bring a medium saucepan of salted water to a boil. Halve shallot, then

1 shallot

peel, and thinly slice lengthwise. Finely chop 1⁄4 cup of the sliced shallots (leave the rest

use 1 large clove

sliced). Peel and grate 1 large garlic clove. In a medium bowl, combine beef with 2

12 oz grass-fed ground beef

tablespoons chopped shallot, 1 teaspoon garlic, 1⁄2 teaspoon salt, and a few grinds pepper.

2.Cook orzo: Add orzo to boiling water and cook until al dente, 6–8 minutes. Drain and rinse

3 oz of orzo

under cold water, and drain well again. Transfer orzo to a large bowl.

1 ⁄4 oz fresh dill
3. Make dressing: Pick dill fronds from stems and roughly chop fronds. Thinly slice roasted red

2 oz roasted red peppers

peppers. Crumble half of the goat cheese. In a small bowl, combine 2 tablespoons vinegar
with half of the dill, 2 tablespoons oil, 1⁄4 teaspoon salt, and a few grinds pepper.

1 3 ⁄4 oz goat cheese
3 oz baby spinach

4. Make burgers: Divide beef into 2 equal portions, then flatten into large, thin patties (about

kosher salt & ground pepper

5- inches wide). Using your thumb, make an indentation in the middle of each patty and
divide remaining goat cheese between them. Press the meat over the cheese to make flat,

red wine vinegar (or white

round 4-inch patties. Season all over with 1⁄4 teaspoon salt and a few grinds pepper.

wine vinegar)

5. Cook burgers: Heat 2 teaspoons oil in a medium nonstick skillet over medium-high. Add
burgers to skillet; scatter sliced shallots around the burgers. Cook burgers until lightly

olive oil

browned, about 3 minutes, stirring shallots occasionally. Flip burgers, continue to cook for 3
minutes more. Remove shallots from skillet once they are dark golden brown; season lightly

PREPARATION:
COOKING:

20MIN

with salt.

10MIN
6. Finish salad & serve: To the orzo, add roasted red peppers, crumbled goat cheese,

READY

IN:

30MIN

spinach, remaining chopped shallots and dill , and half of the dressing, and toss to combine;
season to taste with salt and pepper. Serve burgers topped with caramelized shallots and
along with the orzo salad. Drizzle burgers with remaining dressing.
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GARLIC STEAK
BANH MI

Ingredients

Directions
1) Prep ingredients: Peel and finely chop 1⁄2 of the ginger (save rest for own use). Peel and

1 oz fresh ginger

finely chop 2 cloves garlic. Coarsely chop cilantro leaves and stems. Thinly slice jalapeño and

garlic use 2 cloves

discard stem

1 ⁄4 oz fresh cilantro
2) Pickle carrot & cucumber: Grate carrot on the large holes of a box grater (no need to

1 jalapeno

peel). Thinly slice cucumbers into rounds. In a medium bowl, combine vinegar, chopped

4 oz carrots
ginger, 1⁄2 of chopped garlic, 1 tablespoon sugar, and 1⁄2 teaspoon salt, whisking to dissolve.

6 oz cucumbers

Add carrots and cucumbers and let sit until step 6, stirring occasionally.

1.7 oz rice vinegar
3) Dry brine steaks: Split steaks horizontally and pound to a 1⁄4-inch thickness with a meat

12 oz grass-fed sirloin steaks

mallet or heavy skillet and rub with oil. Sprinkle with remaining garlic, 1 teaspoon salt, and

2 ciabatta rolls 2

several grinds pepper and let sit until step 5.

1 oz mayonnaise 1
4) Toast rolls: Heat a grill or grill pan over high. Split rolls. Reduce heat to medium high. Open

sugar

rolls and grill, cut-sides down, until lightly toasted, about 2 minutes. Flip rolls and grill, turning
once or twice, until outsides are lightly toasted, 1– 2 minutes (watch closely).

coarse kosher salt
neutral oil such as vegetable

5) Grill steaks: Rub grill or grill pan grates with oil. Add steaks and cook over medium-high

or safflower

until lightly charred about 11⁄2 minutes. Flip and cook just 1 minute more. Transfer to a plate
(or cutting board to slice if desired).

freshly ground pepper

PREPARATION:
COOKING:

20MIN

10MIN

6) Assemble & serve: Spread mayo on rolls and top each with 2 steaks. Use a slotted spoon
to add some of the pickled carrots and cucumbers to sandwiches. Garnish with jalapeños
and cilantro. Close sandwiches and serve with remaining pickled veggies alongside.

READY

IN:

30MIN
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FLANK STEAK WITH
CHIMICHURRI

Ingredients

Directions
1) Prep ingredients: Bring a medium saucepan of salted water to a boil. Halve pepper, then

4 oz poblano pepper

remove stem and seeds. Trim ends from onion, then peel and cut into

7 oz red onion

½-inch rounds, keeping

rings intact. Peel and finely chop 2 large cloves garlic. Scrub potatoes and cut into

⅓-inch

slices (no need to peel).

garlic use 2 cloves
8 oz Yukon gold potatoes

2) Season steak: Pat steaks dry. (If necessary, use a sharp knife to slice either side of the

12 oz hanger steak

white membrane that might run lengthwise down center of steaks to remove.) Rub steak with
oil, and season with

1 ⁄4 oz fresh cilantro
1 oz white wine vinegar

½ teaspoon salt and several grinds pepper. Let sit until step 6.

3) Parboil potatoes: Add potatoes to boiling water and cook until just tender when pierced

coarse kosher salt

with a knife, but not falling apart, about 8 minutes. Drain and return potatoes to pot, off the
heat, along with 1 tablespoon oil.

olive oil
freshly ground pepper

4) Grill vegetables: Meanwhile, heat a grill or grill pan over high; oil the grates. Brush onion
and poblano with oil and season with salt and pepper. Grill over medium heat, covered, until
tender and charred, turning once or twice, 8–10 minutes. Transfer to a cutting board. Add
parboiled potatoes to the grill and cook, turning once until lightly charred, about 5 minutes.

5) Make chimichurri sauce: Meanwhile, chop cilantro leaves and stems with the chopped
garlic to combine. Transfer to a small bowl and stir in vinegar and 3 tablespoons oil. Season
to taste with salt and pepper

PREPARATION:

20MIN
6) Grill steak & make salad: Grill steaks over medium heat, turning occasionally for 10-14

COOKING:
READY

IN:

10MIN
30MIN

minutes for medium-rare (depending on thickness). Let rest 5 minutes before slicing. Coarsely
chop onions and thinly slice poblano. Transfer to a large bowl, add potatoes and
chimichurri. Serve steak with vegetables and remaining chimichurri.
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⅔ of the

TAMARI GRILLED STEAK WITH
SESAME POTATOES

Ingredients

Directions
1) Marinate steaks: Finely grate 2 large garlic cloves. In a small baking dish, whisk together

garlic use 2 large cloves

garlic and all but 1 teaspoon tamari (save rest for step 5). Pound steaks to an even thickness

1 oz tamari

if necessary, add to marinade and turn to coat, poking steaks with a fork a few times on both

12 oz sirloin steaks

sides to help it absorb. Set aside at room temperature to marinate.

4 oz snow peas
2) Cook potatoes: Scrub potatoes, then cut into 1-inch pieces (no need to peel); place in a

1 lb russet potato

medium pot with 2 teaspoons salt. Add cold water to cover by 1-inch. Cover, bring to a boil,
then cook, uncovered, until potatoes are just tender, 6-8 minutes. Drain well.

1 oz scallions
1 oz rice vinegar

3) Steam snow peas: Trim stem ends from snow peas, then thinly slice lengthwise. Return

1 ⁄4 oz sesame seeds

potatoes to pot and cook over medium-high to remove moisture, stirring gently, about 1
minute. Remove from heat, then immediately place snow peas on top to steam. Set aside.

coarse kosher salt

Trim ends from scallions, then thinly slice on an angle (about 1⁄2 cup)

neutral oil such as vegetable or
safflower

4) Cook steaks: Heat a grill or grill pan over high and lightly brush grates with oil. Grill steaks,
occasionally brushing with marinade, until browned and caramelized on the outside and pink

sugar

in the middle, 3-4 minutes per side for medium-rare. Transfer to cutting board; allow to rest

freshly ground pepper

for 5 minutes.

5) Dress potato salad: In a large bowl, whisk rice vinegar, remaining tamari, 3 tablespoons oil,
1⁄4 teaspoon sugar, 3⁄4 teaspoon salt, and a few generous grinds pepper. Add potatoes,

PREPARATION:
COOKING:

20MIN

snow peas, and scallions to dressing and gently toss.

10MIN
6) Toast sesame & serve: Place sesame seeds in small skillet and toast on medium-high heat,

READY

IN:

30MIN

stirring constantly, until golden brown and fragrant, about 3 minutes. Stir into potato salad
and season to taste with salt and pepper. Serve steak topped with any accumulated juices
from cutting board, and with potato salad alongside.
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GRILLED STEAK FAJITAS WITH

PEPPERS, ONIONS & SALSA ROJA
Ingredients

Directions
1) Prep ingredients: Trim tops and bottoms from pepper, then remove seeds and thinly slice

6- inch flour Tortillas

into

1 green bell pepper

½-inch rings. Trim ends from onion, then peel, and slice into ½-inch rings. Finely chop 1

tablespoon of the onion. Pat sirloin strips dry with paper towels.

ketchup
2) Make red chile sauce: Heat 2 tablespoons oil in a small saucepan over medium.

2 oz of sour cream

Add chopped onion and cook until fragrant and soft, about 2 minutes. Add taco

fresh cilantro

seasoning, ketchup, and 1 tablespoon flour; cook, whisking, 1 minute. Slowly whisk in 1 cup
water; bring to a simmer. Cook until slightly thickened, 8-10 minutes. Season with

taco seasoning

¼ teaspoon

salt. Cover to keep warm.

1 red onion
12 oz sirloin steaks

3) Char tortillas: Meanwhile, heat a grill, grill pan, or skillet over high. Working in batches,
add tortillas, and cook on one side until charred in spots, 30–45 seconds (watch closely).
Wrap tortillas tightly in foil as you go to keep warm and set aside.

4) Grill vegetables: In a medium bowl, toss vegetables with 1 tablespoon oil,

½ teaspoon salt,

and a few generous grinds pepper. Add vegetables to grill, grill pan, or skillet in batches if
necessary. Cover and cook until lightly charred and just tender, 5-7 minutes, flipping halfway
through.

5) Grill sirloin strips: Using same bowl, toss sirloin strips with 1 tablespoon oil,

½ teaspoon salt,

and a few generous grinds pepper. Add to grill, grill pan, or skillet and cook until strips are

PREPARATION:

20MIN

well browned on the outside and pink in the middle, about 3 minutes, flipping halfway
through.

COOKING:
READY

IN:

10MIN
30MIN

6) Finish & serve: Add enough water to sour cream so that you can drizzle it. Season to taste
with salt and pepper. Make your own fajitas table-side, topping the warm
tortillas with steak and vegetables. Serve the sour cream, cilantro, and sauce alongside.
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SWEET & SOUR SWEDISH

MEATBALLS WITH GARLIC MASHED
POTATOES

Ingredients

Directions
1) Prep ingredients: finely chop 3 large garlic cloves. Peel potatoes and cut into 1-inch pieces.

garlic use 3 large cloves

Bring a medium saucepan of salted water to a boil. Cover and keep warm on low heat.

6 Yukon gold potatoes

½ cup of panko

2) Prep meatballs: In a medium bowl, combine panko,
teaspoon salt, and

12 oz grass-fed ground beef

⅓ of chopped garlic, 1 large egg, ½

¼ teaspoon pepper. Let sit 5 minutes for panko to absorb the egg. Add

beef and knead or stir to combine. form mixture into 10 equal-sized meatballs.

¼ cup beef broth concentrate

½ cups water, beef broth concentrate, cherry preserves,

3) Make sauce: In a small bowl, add 1

4 table spoons cherry preserves

½ teaspoons of the cornstarch , 1½ teaspoons sugar and mix.

2 tablespoons of the vinegar, 1

¼ cup sherry vinegar
1 Tbsp cornstarch

4) Make potatoes & peas: Return saucepan of water to a boil. Add potatoes and another

⅓

of the garlic and cook until tender, about 8 minutes. Add peas and cook for one more minute.

1 can of peas

Reserve 3 tablespoons cooking water, then drain and return potatoes, peas, and garlic to

2 pats salted butter

saucepan. Add butter and coarsely mash, adding reserved cooking water to loosen. Season
with salt, cover to keep warm.

coarse kosher salt
1 large egg

5) Brown meatballs: In a medium nonstick skillet, heat 1 tablespoon oil over medium-high Add

freshly ground pepper

meatballs and cook turning once or twice, until browned but not cooked through, 6–8
minutes. Remove from heat.

sugar
neutral oil such as vegetable

PREPARATION:

6) Finish & serve: Stir remaining chopped garlic into skillet and cook over medium-high heat, 1

20MIN

minute. Add sauce and season lightly with salt and pepper. Simmer, turning the meatballs in
the sauce until sauce is glossy and meatballs are cooked through, 6–7 minutes. Spoon

COOKING:
READY

IN:

10MIN

meatballs and gravy over mashed potatoes (reheat if necessary) and serve.

30MIN
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