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Premium Fillet Steak & Creamy Truffle Sauce 
with Mushroom-Parmesan Potatoes & Greens

Impress Dad this Father's Day by dishing up tender beef eye fillet with a divine creamy truffle sauce, plus crispy chunks of Parmesan-
roasted potato and sautéed greens that complement all the rich flavours. Then, tuck into a luxe dessert featuring our new and totally 
delicious pear and choc chip crumble. It's hard to beat simple and classic, but it's sure easy to give it a snazzy makeover.
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Hands-on: 25-35  mins
Ready in:   40-50  mins

AB

Pantry items
Olive Oil, Butter

Grab your Meal Kit  
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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.

You will need
Two oven trays lined with baking paper · Large frying pan

Ingredients
2 People 4 People

olive oil* refer to method refer to method
potato 2 4
garlic 2 cloves 4 cloves
brown onion 1/2 1
thyme 1 bag 1 bag

green beans 1 bag
(100g)

1 bag
(200g)

baby broccoli 1 bag 2 bags
premium fillet 
steak 1 packet 1 packet

button 
mushrooms 1 packet 1 packet

butter* 20g 40g
grated Parmesan 
cheese

1 packet
(30g)

1 packet
(60g)

longlife cream 1/2 bottle
(125ml)

1 bottle
(250ml)

beef-style stock 
powder

1/2 sachet
(2.5g)

1 sachet
(5g)

truffle oil 1/2 bottle
(12.5g)

1 bottle
(25g)

 Pantry Items

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 4441kJ (1061Cal) 586kJ (140Cal)
Protein (g) 50.4g 6.6g
Fat, total (g) 79g 10.4g
- saturated (g) 43.6g 5.8g
Carbohydrate (g) 36g 4.7g
- sugars (g) 8g 1.1g
Sodium (mg) 451mg 59mg

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.

Cook the mushrooms 
Return the frying pan to a medium-high heat with 
a drizzle of olive oil. Cook the garlic, stirring, until 
fragrant, 1 minute. Add the button mushrooms, 
onion, thyme and butter and cook, stirring 
occasionally, until softened, 5 minutes. Season 
to taste, then transfer to a large bowl. When the 
potatoes are done, transfer to the bowl with the 
mushrooms and toss to combine. Sprinkle over 
the grated Parmesan cheese. 

 

Cook the truffle sauce 
Wipe out the frying pan, then return to a  
medium-heat. Cook the longlife cream (see 
ingredients), beef-style stock powder (see 
ingredients) and truffle oil (see ingredients), 
stirring, until slightly thickened and infused with 
truffle flavour, 3 minutes. Stir through any steak  
resting juices and season to taste. 

TIP: Truffle oil has a strong flavour – add less if 
desired. 

Serve up
Slice the steak. Divide the steak, greens and 
mushroom-Parmesan potatoes between plates. 
Spoon over the creamy truffle sauce to serve. 

Enjoy!

Roast the potato 
Preheat the oven to 240°C/220°C fan-forced. Cut 
the potato into bite-sized chunks. Place the potato 
on a lined oven tray, drizzle with olive oil and 
season with salt and pepper. Toss to coat, then 
roast until tender, 20-25 minutes. 

Get prepped 
While the potato is roasting, finely chop the garlic. 
Thinly slice the brown onion (see ingredients). 
Pick the thyme leaves. Trim the green beans. 
Trim the ends of the baby broccoli, then halve 
lengthways. 

 

Cook the steak 
See Top Steak Tips (below) for extra info!  
In a large frying pan, heat a drizzle of olive oil 
over a high heat. Season the premium fillet steak 
all over, then add to the hot pan. Sear the steak 
until browned, 1 minute on all sides. Transfer to a 
second lined oven tray. Add the green beans and 
baby broccoli to the tray, drizzle with olive oil and 
season. Roast for 8-10 minutes for medium and 
until the veggies are tender. Transfer steak and 
greens to a plate and set aside to rest. 

  

Top Steak Tips!
1. Use paper towel to pat steak dry before seasoning.
2. Check if steak is done by pressing on it gently with tongs - rare steak is soft, medium is springy and well-done is firm.
3. For ultimate tenderness, let steak rest on a plate for 5 minutes before slicing.



Classic Oat  
Mix

Longlife Cream

PecansPear

Dark Chocolate  
Chips

Pear & Chocolate Chip Crumble 
with Whipped Cream & Pecans 

We couldn’t think of a better way to finish off a delicious gourmet meal than this combination of juicy pear, rich dark chocolate 
chips and an earthy crumble topping studded with pecans, all baked to sweet perfection. Don’t attempt to fight this temptation, 
because you may not win. 
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Hands-on: 15-25  mins
Ready in:   45-55  mins

AB

Pantry items

Brown Sugar, Butter

Grab your Meal Kit  
with this symbol
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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.

You will need
15cm x 20cm medium baking dish . Small saucepan . 
Electric beaters or metal whisk 

Ingredients
4 People

pear 3
pecans 1 packet
brown sugar* 20g
butter* 100g
classic oat mix 1 bag 
dark chocolate chips 1 medium packet

longlife cream 1/2 bottle 
(125ml)

 Pantry Items

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 3750kJ (897Cal) 1160kJ (277Cal)
Protein (g) 8.9g 2.8g
Fat, total (g) 53.0g 16.4g
- saturated (g) 30.8g 9.5g
Carbohydrate (g) 91.2g 28.2g
- sugars (g) 58.2g 18.0g
Sodium (mg) 225mg 70mg

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.

Bake the crumble 
Spread the crumble mixture evenly over the pear. 
Bake the crumble until the topping is golden and 
the pear is tender, 25-30 minutes. In the last  
5 minutes of cook time, sprinkle the pecans over 
the crumble and bake until toasted. 

TIP: The pear is cooked when you can pierce it 
easily with a fork. 
 

Whip the cream 
While the crumble is baking, place the longlife 
cream (see ingredients) into a large bowl or jug 
and whisk with electric beaters until soft peaks 
form and almost doubled in size, 2-3 minutes. 

TIP: If you don't have an electric mixer, use a  
metal whisk!
TIP: For the perfect soft peaks, whip until the cream 
just clings to the whisk or beater when lifted!  
  

Serve up
Divide the pear and chocolate chip crumble 
between bowls. Serve with the whipped cream.

Enjoy!

Get prepped 
Preheat the oven to 220°C/200°C fan-forced. Cut 
the pear into small chunks. Roughly chop the 
pecans.

TIP: For a more traditional crumble, peel the fruit 
before cutting into chunks.

Prep the filling 
In a medium baking dish, combine the pear, 
brown sugar and a drizzle of water. 

 

Make the crumble topping 
Melt the butter in a small saucepan, then transfer 
to a medium bowl along with the classic oat mix 
and dark chocolate chips. Stir to combine. 

TIP: Microwave the butter in a heatproof bowl to 
melt if you prefer! 
  


