Grilled '?I‘é“é-ye, Roasted Yukon Gold Potatoes, Herd Cﬁerry
Tomato Salad with Feta

Serves 2
Insre,a’ienz‘s :

2-6-5 oZ rb eye Stedfs, 3r///ea/ o your desired doneness
3 large Yukon gold potadoes, cut in | inch cubes

| cup cherry Lomatoes, cut in halt

2 285 red cine vinegar

2 25p runced fresh parsley

| Zsp runced fresh basi/

2 285 crumbled feta cheese

sa/t and pepper o taste

roag/ﬂy 7 265 extra virgin olive o/

Directions:

7055 the potalo chunks in a boewl, add 3 2bs olive oily salt and pepper,
roast in preheated 375 degree oven wunti/ they are golden brown and getting

Crispy.

AFter polatoes go in the oven oss Comatoes tuith )//‘negar, herds, 2 ¢4s
olive oily salt and pepper, /et stand ad roor terperatire.

Just before potatoes are done, drizzle steaks resaining olive oil, ¢hen
Season with salt and pepper, grill over a hot grill or grill pan wnti/ they
are done Zo your //‘é/‘hﬁ. Kemove, let rest, then Slice.

For plate up; @range a bed of roasted potatoes, top with sliced beef,
Chen Spoon over lomddo herd salad, Sprinkle on some feta cheese. As an

oplion, a drizzle of raww olive ol I1's a mce lowch.
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