15 min
PREP.

15 min
COOKING

INGREDIENTS

For the roll-ups:

8 0z Pure Flavor® Organic Aurora Bites Mini Sweet Peppers
1.5 Ibs flank steak

Y2 bunch of asparagus, blanched

3 thsp olive oil, divided

1tbsp Worcestershire sauce

Salt & pepper, to taste

DIRECTIONS
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Preheat the oven to 350°F. Flatten steak with a rolling pin or meat
tenderizer. Season with salt and pepper and set aside.

Thinly slice the peppers into matchsticks and the blanched
asparagus into similar lengths, then combine in a bowl. Drizzle
with 1tablespoon olive oil and Worcestershire sauce. Season with
salt and pepper and set aside.

Inafood processor, combine all of the chimichurri sauce
ingredients except the olive oil. Pulse the ingredients until finely
chopped. On low speed, slowly drizzle in the olive oil until
combined. Set aside.
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Recipe created by Jacie Bretherick

For the chimichurri sauce:
6 garlic cloves
1small shallot

1red chili

1lemon, juiced

Y2 cup parsley

Y5 cup olive oil

Y4 cup cilantro

2 thsp red wine vinegar
1tsp salt

O © ©

Cut the flank steak into long strips. Fill the steak with the veggies,
tightly roll up, and secure with a toothpick.

In alarge oven-safe pan, heat 2 tablespoons olive oil over
medium-high heat. Add your steak roll-ups to the pan and sear for
2 minutes on each side.

Place the frying pan in the oven and bake for 8 minutes.
Remove from the oven and set aside to rest

for 5 minutes. Serve with
chimichurri sauce.




