
Kitchen equipment needed: We recycle!

Our Packaging

We use  
biodegradable  
packaging made 
from corn starch.

Join our Chefs’ Club.

Enjoy exclusive  
rewards and perks!

Post a picture of your 
cooked recipe and  
our chef will select a 
winner each month.

#secretingredienthk

@secretingredientHK

secretingredientHK

Chilli Dusted Filet Mignon  
and Quinoa-Black Bean Salad 
with Chipotle Vinaigrette

Order online at www.secretingredient.com.hk Order online at www.secretingredient.com.hk
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FUN FACT
Nasa provides quinoa to its astronauts 
for space trips given its high nutritional 
components!

Fork



Put the saucepot on the stove on a 
high temperature (8/10) and bring 
to a boil. Once boiling, turn the stove 
down to low (2/10) and allow it to 
simmer for 12-15 minutes covered. 
Move to the next step.

Place the I quinoa in a saucepot.  
Using the container the quinoa 

-
ter and pour it into the pot.

Heat the B grapeseed oil in a frying 
pan that has a lid on a medium-high 
(7/10) heat. Let the oil heat for 1 
minute. 

Place the A 
onto the frying pan and sear for 
2 minutes on each side (2 sides) 
for a total of 4 minutes.

Turn the heat down to low (2/10), cover the pan with a lid and ‘roast’ to your 
preference by following the cooking guide above.  

In the pan you just used for the 
steaks (no need to clean it), turn 
the heat up to medium (5/10). Add 
the G tomatoes and C lime juice. 
Stir and allow to cook for 3 minutes. 
Move to the next step. 

The quinoa should almost be ready 
so check the time. Once all of the 

fork and place it into a salad bowl.

Take the E herbs then using a sharp 
knife, place it on top of itself and 

H 
black beans, F red onion & pepper 
and D chipotle vinaigrette then toss 
to coat everything. (Add half of the 
chipotle vinaigrette if you want only 
a little bit of spice.)

Divide the quinoa salad amongst 
your plates. Top the salad with a 

Ingredients

Take time to familiarise yourself with the ingredients.
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Remove the steaks from the pan 
and place them onto a cutting 
board. Let the steaks rest while 
moving onto the next step. 
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A Filet Mignon Steaks
B Grape seed Oil
C Lime Juice
D Chipotle Vinaigrette

E Herbs
F Red Onion  
      & Bell Peppers
G Tomatoes

H Black Beans
I Quinoa

CHEFS COOKING 
GUIDE FOR STEAK 

2 minute per side - Medium-rare  
3 minutes per side - Medium  
4 minutes per side - Medium-well
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We use biodegradable 
packaging made from 
corn startch!

B


