
Skirt Steak With Boiled Potatoes, 
Asparagus And Mixed Nut Salsa

10 min Ingredients:
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700g Dutch Cream Potatoes  

35 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

75g Mixed Nuts 

750g-1kg Skirt Steak 

½ Parsley Bunch  

1 Asparagus Bunch  
200g Cup Mushroom  
1 Red Onion  

Red Wine Vinegar 

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

1 Wash and cut the potatoes in half lengthways. 
Place them into a pot with salted water, bring to the 
boil and cook for 25 minutes or until soft.  
 
Cut the bottom ends off the asparagus and 
mushrooms into quarters. Slice the onion into thin 
wedges. Roughly chop the mixed nuts and finely 
chop the parsley. Set all aside. 
 
Pat dry the skirt steak. Cut into 4 equal size 
steaks. Season with salt and pepper. Set aside.

2 Place the nuts and parsley into a mixing bowl. 
Season with salt, pepper and the zest of ½ a lemon. 
Add a ¼ cup of olive oil and a splash of vinegar. 
Mix well and set aside.  
 
In a large frying pan on high heat, drizzle olive oil 
and sear the steaks for approximately 3 minutes on 
each side until golden brown. Remove from the pan 
and rest for at least 10 minutes.  

3

4

Using the same pan on high heat, drizzle more olive 
oil and sauté the onions for 2 minutes. Add the 
mushrooms and cook further for 5 minutes. Season 
with salt and pepper, remove from pan, set aside.  
 
In the same frying pan, drizzle more olive oil and 
sear the asparagus for 3 minutes until softened. 
Season with salt and pepper and set aside with the 
mushrooms and onions. 

Drain the potatoes and let them dry for 1 minute. 
Place on a platter and toss some of the oil from the 
mixed nut salsa. Finely slice the steaks against the 
grain and place onto platter. 
 
Serve warm with the sautéed asparagus, 
mushrooms and onions. Finish with a drizzle of the 
mixed nut salsa. 

Chef’s tips for cooking and leftover...

Cook the steaks for extra couple of minutes depending on your steak preferences.
Remember to always let steaks rest well before finely slice against the grain. 


