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Herby Beef Rump & Chimichurri Sauce with Flatbread

Nutrition Per Serving: Energy 2801kJ (669Cal) | Protein 42.9g | Fat, total 30.8g - saturated 5.7g | Carbohydrate 52.8g - sugars 13.8g | Sodium 1303mg
The quantities provided above are averages only.



Get ready

Always read product labels for the most 
up-to-date allergen information. Visit 
hellofresh.com.au/foodinfo for allergen 
and ingredient information. If you have 
received a substitute ingredient, please 
be aware allergens may have changed.

Allergens

From the pantry

Olive Oil Salt & Pepper

You’ll need

From the cool pouch

2P 4P

Remember to wash your hands for 
20 seconds before you get cooking.
 You’ll also need to give your    
veggies a wash.   

Rate your recipe
Our Culinary team is waiting for your feedback!
Let them know what you thought: hellofresh.com.au/rate

(along with the basics)

2. Toss 3. Serve 1. Sizzle

• Thinly slice radish. Thinly slice apple 
into wedges.  

• In a bowl, combine radish, apple, 
spinach & rocket and dressing 

• Toss and season

Large Frying 
Pan

Beef Rump 1 small  
pkt

1 large  
pkt

Fetta Cubes 1 medium 
pkt

1 large 
pkt

Chimichurri 
Sauce

1 medium 
pkt

1 large  
pkt

• Place beef between two sheets of 
baking paper. Pound beef with a meat 
mallet or rolling pin until slightly 
flattened. Season beef

• In a large frying pan, heat olive oil 
over high heat

• Cook beef, turning, for 3-6 mins 
(depending on thickness), or until 
cooked to your liking

• In the last min, sprinkle with 
seasoning, turning to coat

• Transfer to a plate to rest 

• Toast or grill flatbreads to your liking. 
Cut or tear into pieces

• Slice steak
• Plate up steak and salad
• Sprinkle with almonds and fetta and 

spoon over chimichurri
• Serve with flatbread 

Beef Rump Garlic & Herb 
Seasoning

Red Radish Apple

Chimichurri  
Sauce

Flaked AlmondsFlatbreads

Spinach & Rocket 
Mix

Balsamic 
Vinaigrette 

Dressing

Fetta Cubes


