Directions

l. Combine all the ingl‘f?dir;%nls for the chimichurri into a medium bowl and
mix together to fully incorporate the flavors. Set aside for use later.
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2.Ina large skillet or cast iron, heat 1 tablespoon each olive oil and butter

over medium high heat.

Steak & Eg With HOme FrieS ;I.F')n::r{:- butter is melted, I{it the pan add 1'.?1:? (‘:li{.‘lf‘.‘('i nn.iﬂn, ﬁm_tu’?ing until

g just soft, fragram, and slightly caramelization begins.

and Chimichurri b. At this time add the chopped garlic to the pan and cook just until
[ragrant. Remove onions and garlic from pan to a plate and set aside.

c. To pan add the remaining tablespoon of olive oil and butter. Once
butter is fully melted, add the chopped fingerling potatoes to the
pan in a single layer even laver. Do not stir right away, as we want to

INGREDIENTS allc_m-' the potatoes to cook and brown evenly first.

——— e m—— d.Once potatoes have browned, stir and add back in the onions and
garlic you set aside to the pan and season with salt and pepper at this

PREP TIME: 10 MIN COOKING TIME: 35 MIN SERVES: 2

For Chimichurri:

1,/2 cup olive oil time. Allow to cook for a minute or two. Lightly tossing or stirring to
2 tablespoons red wine vinegar combine. Turn off heat and set aside for now.

172 cup parslev (finely chopped)

1 tablespoon [resh oregano (finely chopped) or 9 : : :
iy pregang (sl coppes) 3. Season steak on both sides with salt and pepper or your favorite steak rub.
1 to 2 teaspoons dried Mexican oregano :

4 cloves fresh garlic (finelv chopped) Crack 4 cggs Into a bowl.
1 to 2 small fresh red chili peppers (deseeded and finely chopped) or a.Add a tablespoon of neutral oil to a pan or cast iron skillet and turn
1/2 10 3/4 teaspoon dried red pepper flake on to medium high heat. Allow oil to heat thoroughly before placing
1 teaspoon coarse kosher salt vour steaks into the pan to sear
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1 teaspoon coarse black pepper or I i}]_ e I { st cik TRt G B I Pov th .
1/92 teaspoon tahle g‘l'i[ll’l black pepper ). : dCE } Our scasonccdad sicdak 11 .f) ¥ ﬂ,l” Pell, H{. .:l‘l:ll"lg room [or 1ne f."ggh.

Cook the steak on each one side for 4 to 5 minutes.

——Furﬁtmm:. c.Flip the steak over. To the pan carelully pour in your eg
1 (16 oz) strip steak ; ;

Salt and pepper to taste

gs, then turn
your pan down to medium or medium low. When the egg whites
begin to set, cover the pan with a lid and cook for 3-4 minutes more.

For Eggs:
1 (bpk) fresh eges from The Butcher's Market T
LopX) 58 1. Time to serve
For Home Fries: a.Remove steak from pan and set aside on a cutting board.
I container of Herb Roasted Fingerling Potatoes, chopped inl/4 in to 1/2 in pieces b.Add two eggs each to a plate and a serving o [ home f[ries
,f{.:}',: e i I AT i Tare ,.f"J-. : {ire Rl B ! 2 . :
1/2 a medium IEcL DRioH, diced (1/4 inch dice) c.Slice your steak and place half onto each plate next to the eggs and
2 tablespoons olive oil ﬁla’[:f}{‘“ -
1 cloves fresh garlic (finelv chopped) P . : o e , ,
9 tablespoons butter d.Dress the steak with the fresh chimichurri sauce or serve on the side.

Salt and pepper to taste



