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H Sweet and savory couldn't be more complementary when it comes to
Pin ] k Y P Y
eapp e Stea pineapple steak. We cook the steak in a pineapple juice pan sauce, then top it
with Coconut-Lime Rice with a mouthwatering pineapple salsa. Coconut milk and lime zest elevates

fluffy jasmine rice, and a final sprinkle of spicy togarashi takes this dish to

@ ca. 20min % 2 Servings another level.



What we send

+ 2 (% oz) coconut milk
powder 7.15

+ 5 oz jasmine rice

- 2 scallions

« 1lime

+ 4 oz pineapple cup

+ Y2 oz tamari soy sauce ¢

+ Y4 oz cornstarch

+ 10 oz pkg sirloin steaks

« Y oz shichimi togarashi '

What you need

- sugar

+ kosher salt & ground pepper
« neutral oil

Tools

- small saucepan

+ microplane or grater
- medium skillet

Allergens

Soy (6), Milk (7), Sesame (11), Tree
Nuts (15). May contain traces of other
allergens. Packaged in a facility that

packages gluten containing products.

Nutrition per serving
Calories 620kcal, Fat 21g, Carbs 769,
Protein 31g

1. Cook rice

In a small saucepan, whisk to combine
coconut milk powder, 1% cups hot tap
water, and 2 teaspoon each of sugar
and salt. Add rice and bring to a boil.
Cover and cook over low heat until rice is
tender and liquid is absorbed, about 17
minutes. Keep covered until ready to
serve.

M) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

4. Cook steak

Pat steaks dry and season with salt and
pepper.

Heat 1 tablespoon oil in same skillet.
Add steaks and cook until well browned
and medium-rare, 3-4 minutes per side
(or longer for desired doneness).

2. Prep ingredients

Thinly slice scallions. Zest all of the lime
and squeeze 3 teaspoons juice; cut
remaining into wedges.

Drain pineapple juice into a liquid
measuring cup. Add tamari, 1 teaspoon
of the lime juice, 2 teaspoon
cornstarch, and 2 tablespoons water.
Whisk to combine and set aside for step
5.

5. Make pan sauce

Reduce heat to medium; add 3
tablespoons water to skillet with steaks.
Bring to a simmer, scraping up any
browned bits from the bottom of the
skillet. Whisk tamari-pineapple juice
mixture and add to skillet. Bring to a
simmer; cook until slightly thickened, 1-2
minutes. Season to taste with salt and

pepper.

3. Make pineapple salsa

Heat 2 teaspoons oil in a medium skillet
over medium-high. Add pineapple and
cook until starting to brown, 1-3 minutes.

Transfer to a small bowl; add scallions
and remaining 2 teaspoons lime juice.
Season to taste with salt and pepper.

6. Finish & serve

Fluff rice with a fork and fold in lime zest;
season with salt. Slice steak, if desired.

Serve pineapple steak over rice with pan
sauce, salsa, and togarashi over top.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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