
Ingredients

Recipe #117

Green beans are a summertime 
delight, robust in taste and crisp 
in texture. Though they’re great 
when cooked only briefly, they 
also stand up well to techniques 
like braising, which further 
develops their flavor. Here, we’re 
braising our green beans with 
cherry tomatoes, aromatics and 
thyme in a silky lemon-butter 
sauce, softening them up a bit 
while preserving their distinctive 
snap. These seasonal legumes 
are the perfect addition to 
roasted Yukon Gold potatoes 
and butter-basted sirloin steaks.

Ingredients
4 Sirloin Steaks
10 Ounces Green Beans
6 Ounces Cherry Tomatoes
3 Cloves Garlic
1 Lemon 
1 Pound Yukon Gold Potatoes
1 Bunch Basil
1 Bunch Thyme

Knick Knacks
4 Tablespoons Butter
1 Shallot

Makes 4 Servings
About 550 Calories Per Serving
Prep Time: 15 min | Cook Time: 20 to 30 min

Sirloin Steaks & Roasted Potatoes
with Green Beans & Cherry Tomatoes

For cooking tips & tablet view, visit blueapron.com/recipes/fp117



Serve your dish:Finish the vegetables: 

Start the vegetables: Cook the steaks:

Roast the potatoes: Prepare the ingredients: 
Preheat the oven to 475°F. Wash and dry the fresh produce. 
Medium dice the potatoes. Pick the thyme and basil leaves off the 
stems; discard the stems. Trim off and discard the stem ends of the 
green beans. Halve the cherry tomatoes. Peel and mince the garlic. 
Peel and thinly slice the shallot. Quarter and deseed the lemon. 

While the potatoes roast, pat the steaks dry with paper towels; 
season with salt and pepper on both sides. In a large pan, heat 1 
tablespoon of olive oil on medium-high until hot. Add the seasoned 
steaks. Cook 2 to 4 minutes on the first side. Flip and add half 
the butter. Cook, occasionally tilting the pan and spooning the 
butter over the steaks, 2 to 4 minutes, or until browned and cooked 
to your desired degree of doneness. Drain off and discard the 
drippings from the pan. Transfer the cooked steaks to a cutting 
board, leaving any browned bits (or fond) in the pan. Let the steaks 
rest for at least 5 minutes.

While the potatoes finish roasting, add the cherry tomatoes, 
garlic, shallot and remaining thyme to the pan of green beans; 
season with salt and pepper. Cook, stirring occasionally, 3 to 5 
minutes, or until the tomatoes have softened. Add the remaining 
butter, the juice of all 4 lemon wedges and 2 tablespoons of 
water. Cook, stirring frequently, 1 to 2 minutes, or until thoroughly 
combined. Remove from heat.

Place the potatoes and half the thyme on a sheet pan. Drizzle 
with olive oil and season with salt and pepper; toss to coat. 
Arrange the seasoned potatoes in a single, even layer and roast 
22 to 24 minutes, or until browned and tender when pierced with 
a fork. Remove from the oven.

While the potatoes continue to roast, add the green beans and 
½ cup of water to the pan of reserved fond; season with salt and 
pepper. Cook, occasionally stirring and scraping up any fond from 
the bottom of the pan, 7 to 9 minutes, or until the green beans are 
tender and the liquid has evaporated.

Divide the finished vegetables, roasted potatoes and rested 
steaks between 4 plates. Garnish with the basil. Enjoy!
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