
Rosemary-Basted Steak
with Roasted Parsnip and Garlicky Creamed Chard

Prep 
30 min level 1

O C T 
2 0 1 6

Get ready to learn a trick that steakhouses don’t want you 
to know about—butter-basting! Finishing steak with an 
herb and garlic-infused butter is how they take meat to 
the next level. 

Rosemary Sour CreamParsnips Swiss Chard GarlicSirloin Steak



*Not Included

Allergens
1) Milk/Lait

Tools
Baking Sheet, Large Non-Stick 
Pan, Medium Bowl, Measuring 
Spoons

Ingredients 2 People 4 People
Sirloin Steak 1 (340 g) 2 (680 g)
Rosemary 1 pkg (7 g) 1 pkg (7 g) 
Parsnips, cut 3-in sticks 1 pkg (340 g) 2 pkg (680 g)
Swiss Chard 1 pkg (170 g) 2 pkg (340 g)
Sour Cream 1) 1 pkg (3 tbsp) 2 pkg (6 tbsp)
Garlic 2 cloves 4 cloves
Butter* 1) 2 tbsp 4 tbsp
Olive or Canola Oil*

2

4

1 Preheat the oven to 400°F. (To bake the parsnip.) Start 
prepping when your oven comes up to temperature!

2 Prep and bake the parsnip: Wash and dry all produce. Strip 
the rosemary leaves off the stems and finely chop 2 tsp (double 
for 4 people.) Toss the parsnips on a baking sheet with a drizzle of 
oil, and half the rosemary. Bake in the centre of the oven, stirring 
halfway through baking, until golden-brown and crisp on the 
outside, 25-30 min.

3 Cook the steak: Season the steak with salt and pepper. Heat 
a large non-stick pan over medium-high heat. Add a drizzle of oil, 
then the steak. Cook the steak, 4 min per side. (It doesn't have to be 
cooked through at this point!)

4 Remove the pan from the heat and add the butter, remaining 
rosemary and half the garlic to the pan. Tilt the pan toward you 
to collect the melted butter. Using a spoon, continuously spoon the 
melted butter mixture over the steak for 1-2 min, until cooked to 
desired doneness - the residual heat from the pan will continue to 
cook the steak. (TIP: Inserting a thermometer into a medium steak 
should display an internal temperature of 160°F.) Transfer the steak 
and sauce to a medium bowl.

5 Make the creamed chard: Return the pan to the stovetop over 
low heat. Add the Swiss chard, remaining garlic and a splash of 
water. Cook, stirring often, until it wilts, 1-2 min. Remove the pan 
from the heat and stir in the sour cream. Season with salt and 
pepper. 

6 Finish and serve: Thinly slice the steak and serve alongside the 
parsnip fries and creamed chard. Spoon more butter sauce over 
the steak. Enjoy!

Ru
le

r
0 

in
  ¼

 in
  ½

 in
  ¾

 in
  1

 in
    

    

Nutrition per person Calories: 507 cal | Fat: 23 g | Protein: 44 g | Carbs: 36 g | Fibre: 10 g | Sodium: 485 mg 

HelloFresh.ca | hello@hellofresh.ca
Share your masterpiece! Tag your photos with #HelloFreshLife and share on 

Some ingredients are produced in a facility that also processes mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.
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