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STEAK SALAD
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SAM’S  ‘SAVIOUR’ 
S TE AK SAL AD 

Serves 2    
Takes 40 mins

150g Tesco carrots, peeled and 
cut into batons 
1 tbsp olive oil
¼ tsp sumac, plus extra to serve
200g green beans topped and 
tailed 
1 Tesco Finest Irish Angus Ribeye 
steak
2 oranges, 1 zested, both peeled 
and sliced
60g soft goat’s cheese

For the dressing:
2 tbsp olive oil
1 tbsp red wine vinegar
5 mint leaves, roughly shredded

Sam’s ‘saviour’ steak salad

1. Preheat the oven to gas 7, 
220°C, fan 200°C. Toss the 
carrots in 1 tbsp olive oil and 
the sumac on a large baking 
tray. Season and roast in the 
oven for 10 mins until almost 
cooked through. Add the 
green beans to the tray, toss 
and cook for a further 5 mins 
until just cooked with a bite. 
Remove and set aside.

2. Mix the dressing 
ingredients together in a 
large bowl and stir in the 
orange zest. 

3. Heat a pan over a 
medium-high heat. Season 
the steak well, then sear 
each side for 2 mins for 
medium, 3 mins for medium-
well done, and 4 mins for 

well done. Set aside to rest 
for 5 mins.

4. Lay the carrots and 
orange slices on a serving 
plate, then drizzle with the 
dressing and dollop over the 
goat’s cheese. Sprinkle over 
a little extra sumac.

 5. Slice the steak thinly, then 
serve with the carrot salad 
and green beans on the side.

Each serving contains

of the reference intake. 
Carbohydrate 25g Protein 33g Fibre 10g 

28%

2362kJ
569kcal 37g 16g 20g 1.1g

53% 81% 22% 18%

Energy Fat Sugars SaltSaturates

Sam is doing her best to pick 
up the pieces after Jess, 
her friend and housemate, 
suffers a fake tan mishap. 
Sam sets about lovingly 
making a salad with a 32-day 
matured Tesco Finest Irish 
Angus Ribeye steak as the 
star of the show, all the 
while reassuring Jess that 
things aren’t as bad as they 
seem. Tender enough for any 
situation, this steak salad is 
both easy to put together 
and full of fresh, zesty 
flavours.


