
BEEF TERES, ASPARAGUS & WHITE SWEET POTATOES
(MUSHROOM CREAM)

All those ingredients are a match made in heaven

#1023

   35 MINUTES

   LEVEL - EASY

   BEEF

   NUT FREE

   CALORIES/PERSON (660 CAL)

   1 MEDIUM SIZE PAN

   1 BAKING SHEET

   1 STRAINER

   1 MEDIUM SALAD BOWL

   4-6 SMALL INGREDIENTS BOWLS

QUICK NOTES

KITCHENWARE

INGREDIENTS

beef teres    sweet potatoes      asparagus       mushrooms

cream           paprika          butter        rosemary



Ingredients must be consumed within a week time frame in order to maintain food quality and to avoid possible food poisoning. Make sure raw
poultry and meat are not crosscontaminated with ready to eat ingredients! (if a cutting board and knife are used for cutting meat, both must be
washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Remember to share your masterpiece!
www.pantryboy.com

PANTRYBOY RECIPE BEEF TERES
SWEET POTATOES (WEDGED)
ASPARAGUS (HARD PARTS CUT)
MUSHROOMS (SLICED)
BUTTER
PAPRIKA
ROSEMARY (CHOPPED)
CREAM
PANTRYBOY SEASONING MIX
OIL

INGREDIENTS

10-OZ
8-OZ
8-OZ
1/2 CUP
1 TABLESPOON
1 TEASPOON
1 TEASPOON
1/4 CUP
1 TABLESPOON
4 TABLESPOONS

2 people

20-OZ
16-OZ
16-OZ
1 CUP
2 TABLESPOONS
1 TEASPOON
2 TEASPOONS
1/2 CUP
2 TABLESPOONS
7 TABLESPOONS

4 people

Turn oven on to "Bake" at 375 degrees. Place a medium heavy pan over medium-high heat,
fill with water and a large pinch of salt. Trim asparagus, wedge potatoes, slice mushrooms
and chop rosemary. Unpack and display all recipe ingredients.

Season and toss potatoes in a medium salad bowl with Pantryboy seasoning mix and a
generous amount of paprika. Sprinkle rosemary, drizzle with oil, and place all on one side
of the baking sheet. Let potatoes roast for 10-15 minutes while prepping everything else.

Place asparagus into the medium pot as the water is boiling. Let them boil and stir for
about 5 minutes. Then, strain them and place them into the medium salad bowl with some
seasoning and oil.

Take out the baking sheet from the oven and place asparagus on the other side and place
the beef teres in the middle of the sheet. Put all back together in the oven for about 15
minutes or until beef teres is cooked to your liking and potatoes are tender.

Place the mushrooms in to the medium pot with pinch of seasoning and table spoon oil. Stir
time to time until mushrooms are caramelized than reduce heat to low and pour over the
cream and butter and continuously stir the pot until cream is about to boil and reduced a
bit. Turn off oven and stove!

Slice your beef teres. Divide potatoes and asparagus on your plates, topped off with some
beef teres slices add some mushroom cream over the beef teres. so good.
Enjoy.

1-Prep the ingredients

2-Potatoes

3-Asparagus

4-Join beef teres & asparagus to potatoes

5-Mushrooms & cream

6-Finish and serve

http://facebok.com/pantryboy
http://twitter.com/pantryboyeats
http://instagram.com/pantryboy_

