
Ingredients

Recipe #598

Chefs, we love a good hash. 
Traditionally, potatoes are the 
stars of the dish—beautifully 
crisped and browned to savory 
perfection. And in spring, 
there’s a special kind of potato 
available, which we’re using 
to make this hash unique. 
While they’re not a separate 
variety, new potatoes (potatoes 
harvested while they’re still 
young) are incredibly delicious. 
With other spring vegetables 
like radish and asparagus, juicy 
slices of sirloin and an Italian 
salsa verde, this is a new, 
gourmet spin on one of our 
favorite meals. 

Ingredients
2 Sirloin Tip Steaks
6 Ounces New Potatoes
3 Ounces Radishes
½ Bunch Asparagus
1 Lemon
1 Red Onion
3 Cloves Garlic
1 Large Bunch Parsley
Knick Knacks
2 Tablespoons Capers
2 Tablespoons Sliced Almonds 
¼ Cup Grated Parmesan Cheese

Makes 2 Servings
About 620 Calories Per Serving
Cooking Time: 35 to 45 minutes

Sirloin Tip Steaks
with New Potato, Asparagus & Radish Hash 

For cooking tips & tablet view, visit blueapron.com/recipes/598



Plate your dish: Finish the hash: 

Make the salsa verde: Start the hash:

Cook the steaks: Prepare the ingredients: 
Wash and dry the fresh produce. Remove the steaks from the 
refrigerator. Peel and thinly slice the garlic. Snap off and discard 
the tough, woody ends of the asparagus stems; cut the asparagus 
into 1-inch pieces on an angle. Quarter and deseed the lemon. 
Peel and large dice the onion. Cut the  potatoes into bite-sized 
pieces. Finely chop the parsley leaves and stems. Roughly chop 
the capers and almonds. Trim off and discard the stem ends of the 
radishes. Cut the radishes into wedges.

While the steaks rest, heat the pan of reserved fond on medium-
high until hot. (If the pan seems dry, add 1 teaspoon of olive oil.) 
Add the potatoes and season with salt and pepper. Cook, stirring 
occasionally, 6 to 8 minutes, or until lightly browned. Add the 
radishes and cook, stirring occasionally, 2 to 3 minutes, or until
the radishes and potatoes are tender when pierced with a fork.

Add the asparagus, onion and garlic to the pan of potatoes 
and radishes; season with salt and pepper. Reduce the heat to 
medium and cook, stirring occasionally, 5 to 7 minutes, or until the 
asparagus is bright green and the onion is softened. Remove from 
heat and stir in the juice of 2 lemon wedges. Season with salt 
and pepper to taste.

Pat the steaks dry with paper towels and season with salt 
and pepper on both sides. In a large pan (nonstick, if you have 
one), heat 2 teaspoons of olive oil on medium until hot. Add the 
seasoned steaks and cook 2 to 3 minutes per side for medium, 
or until cooked to your desired degree of doneness. Transfer to 
a cutting board, leaving any browned bits (or fond) in the pan. 
Loosely cover the steaks with aluminum foil and let rest for at  
least 5 minutes. 

While the potatoes and radishes cook, in a medium bowl, combine 
the parsley, capers, almonds and Parmesan cheese. Slowly stir 
in 2 tablespoons of olive oil to create a paste; season with salt 
and pepper to taste.

Find the lines of muscle (or grain) of the rested steaks; thinly 
slice against the grain. Divide the finished hash and sliced steak 
between 2 dishes. Top with the salsa verde. Garnish with the 
remaining lemon wedges. Enjoy!
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