
1. Onion Powder, Garlic Powder, Smoked Paprika & Whole Dried Parsley 
*Ingredients may be replaced and quantities may vary.

2  8-oz Pasture-Raised Tenderloin 
Steaks

6 oz Green Beans

2 ears of Corn

1/2 oz Sweety Drop Peppers

1 oz Sliced Pickled Jalapeño Pepper

2 Scallions

1 bunch Parsley

2 oz White Cheddar Cheese

2 oz Cheddar Cheese Curds

1/4 cup Sour Cream

1/4 cup Buttermilk

1/3 cup Mirepoix

2 Tbsps Mayonnaise

1/2 cup Cornbread Mix

1 Tbsp Weeknight Hero Spice Blend1

35–45 MINS         2 SERVINGS

PREMIUM

Share your photos with #blueapron

Ingredients*

Serve a bottle of Blue Apron wine  
with this symbol: Bold & Spicy.

blueapron.com/wine

WHY WE LOVE THIS DISH
Rich, tender steaks get a bright lift 
from a verdant salsa of scallions, 
parsley, and pickled jalapeño, 
whose heat is delightfully balanced 
by a side of cheesy, sweet corn 
spoonbread.

DEFINITION
Spoonbread is a Southern 
cornbread-like dish so-named for 
its light, spoonable texture. We’re 
making ours with fresh corn and a 
duo of cheddar cheese curds and 
grated white cheddar for  
an incredibly rich,  
comforting side.

Tenderloin Steaks &  
Spicy Scallion Salsa
with Green Beans & Cheesy Corn Spoonbread



*The USDA recommends a minimum safe cooking temperature of 145°F for steak. Cook the steaks an additional 2 to 3 minutes to achieve this. 
Consuming raw or undercooked meat, poultry, fish, seafood or eggs may increase your risk of foodborne illness.

3  Cook the green beans 
• Meanwhile, in a medium pan, 

heat a drizzle of olive oil on 
medium-high until hot. 

• Add the green beans. Cook, 
stirring occasionally, 3 to 4  
minutes, or until lightly 
browned.

• Add 2 tablespoons of water 
(carefully, as the liquid may 
splatter). Cook, stirring frequently, 30 seconds to 1 minute, or until the 
water has cooked off and the green beans are softened. 

• Transfer to a plate. 
• Wipe out the pan.

4  Cook the steaks 
• Pat the steaks dry with paper 

towels; season on both sides with 
salt, pepper, and enough of the 
spice blend to coat (reserving a 
pinch for the dressing).

• In the same pan, heat a drizzle  
of olive oil on medium-high 
until hot. 

• Add the seasoned steaks. Cook 
6 to 8 minutes per side for medium-rare (125°F), or until browned and 
cooked to your desired degree of doneness.* 

• Transfer to a cutting board; let rest at least 5 minutes.

5  Finish & serve your dish 
• Meanwhile, in a bowl, combine 

the mayonnaise, reserved 
spice blend, and half the 
buttermilk (you will have extra); 
season with salt and pepper. 

• Find the lines of muscle (or 
grain) on the rested steaks; 
slice crosswise against the grain. 

• Serve the sliced steaks with the 
spoonbread and cooked green beans. Top the steaks with the spicy 
scallion salsa. Top the green beans with the buttermilk dressing and 
sweety drop peppers. Enjoy!

1  Prepare the ingredients 
• Place an oven rack in the center 

of the oven; preheat to 450°F. 
• Wash and dry the fresh produce. 
• Roughly chop the cheese curds.
• Remove any husks and silks  

from the corn; cut the kernels off 
the cobs. 

• Grate the white cheddar on the 
large side of a box grater. 

• Cut off and discard any stem ends from the green beans. 
• Finely chop the scallions. 
• Roughly chop the parsley leaves and stems. 
• Roughly chop the jalapeño pepper. Thoroughly wash your hands, 

knife, and cutting board immediately after handling. 
• In a bowl, combine the chopped scallions, chopped parsley,  

2 tablespoons of olive oil, and as much of the chopped jalapeño 
pepper as you’d like, depending on how spicy you’d like the dish to be. 
Season with salt and pepper. Stir to combine.

2  Make the spoonbread  
• In a large bowl, combine the 

cornbread mix, sour cream, 
mirepoix, and 1/4 cup of water. 

• Stir in the chopped cheese 
curds and corn kernels. 

• Transfer to a medium baking 
dish and spread into an even  
layer. Top with the grated white  
cheddar. 

• Bake 17 to 19 minutes, or until the spoonbread is just set (a toothpick 
inserted into the center should come out with a few moist crumbs). 

• Remove from the oven and let stand at least 2 minutes before serving.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

blueapron.com

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the Blue Apron app, 
then click on VIEW FULL NUTRITION. Food safety handling information: blog.blueapron.com/foodsafety

Produced in a facility that processes crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  
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COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”


