
Black Diamond Steak & Blue Cheese Salad

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

Farmhouse Kitchen Black Diamond Marinated Flank Steak, thawed

Cal-Organic Spring Mix, washed and dried

Cal-Organic Cherry Tomatoes, washed

Cal-Organic Red Onion, ends trimmed, outer papery layers discarded

Farmhouse Kitchen prepared Blue Cheese Crumbles

Farmhouse Kitchen Balsamic Vinaigrette, stirred well before serving

Oil of choice

Salt and pepper

STEP 1 Set steak aside at room temperature as you prepare the vegetables. Halve or quarter the

tomatoes, depending on size. Trim and discard the ends and outer layer of the onion and thinly

slice.

STEP 2 Preheat a large pan over medium-high heat with 1 tbsp of oil. Once hot, carefully add the

steaks to the pan. Sear for 3-4 minutes or until golden brown and caramelized. Flip and cook the

second side for 3-4 minutes. Continue cooking the steak, until desired temperature is reached. Set

aside to rest.

Rare: 120°F, Med Rare: 130°F, Medium: 140°F, Med Well: 150°F, Well Done: 160°F.

STEP 3 Meanwhile, add lettuce, tomatoes, red onions, and blue cheese to serving plates. After 5

minutes, slice the steak against the grain into long, thin slabs or chop into bite sized cubes,

depending on preference. Top the salad with the sliced steak.

Drizzle balsamic vinaigrette and any collected juices from resting and slicing the steak over the

salad.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Black Diamond Marinated Flank Steak - Keep frozen until 24-48 hours before use. Thaw in a

bowl in the refrigerator overnight.

(Ingredients: Hand Trimmed Black Angus Beef Flank Steak, roasted garlic, black pepper, apple cider vinegar,

oregano, cumin, tamari, sunflower oil)

Spring Mix - Store in the crisper drawer of the refrigerator in an airtight container, wrapped in a

dry paper towel.

Tomatoes - Store in a cool, dry place in the kitchen

Red Onion - Store in the refrigerator

Blue Cheese - Store in the refrigerator

Balsamic Vinaigrette - Store in the refrigerator.

(Ingredients: balsamic vinegar, Dijon mustard, sunflower oil, salt, pepper)

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.
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