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co w Bo 9 Stea K SaN DW| c h BBQ'd steaks with veggies and cowboy cream cheese spread
tucked into warm Turkish rolls. A fun, hands-on dinner!
How did the cooking go? Share your thoughts via My Recipes tab in your Profile and leave a review. Something not right? Text us

on 0448 042 515 or emaiil hello@dinnertwist.com.au



fRoOM YouR Box

CREAM CHEESE 1409
COWBOY SPICE MIX 1packet
BROWN ONION 1
RED CAPSICUM 1
MUSHROOMS 150g
BEEF STEAKS 3009
TURKISH ROLLS 2-pack
BABY SPINACH 60g

fROM YouR PaNtRY

oil for cooking, salt, pepper

CoOKiNG tool§

large frypan, BBQ (optional)

]. MaKe the GOwB0Y SPReaD

2. 6ooK the veGetaBles

3. BBQ the SteaKs

Combine cream cheese with 1 tbsp
cowboy spice mix in a bowl. Mix until
smooth.

Leave some cream cheese plain if
the kids prefer a milder flavour,

4. waRM the RoLLS

Heat oil in a frypan over medium
heat. Slice and add onion, cooking for
2-3 minutes to soften. Slice capsicum
and mushrooms, add to pan, and
cook a further 5-7 minutes until
vegetables are softened and lightly
golden. Season with salt and pepper.

S. BuiLD the SaNDwiChes

Heat the BBQ to medium-high. Toss
steaks with oil and 1-2 tsp cowboy
spice mix. Grill 2-4 minutes on each
side or until cooked to your liking. Set
aside to rest.

You can cook the steaks in the frypan
after the veggies if you prefer!

6. fiNiSh aND SeRve

Halve Turkish rolls and place cut-side
down on the BBQ for 1-2 minutes, until
lightly toasted.

Spread each side of the Turkish rolls
with cowboy cream cheese.

You can melt the cream cheese to
create a cheesy sauce if you prefer!

Slice steaks.

Layer baby spinach, veggies and
sliced steak in each roll. Dollop with
any remaining cowboy spread. Serve
while warm at the table.

Add any other favourite ingredients
such as avocado, tomato or cheese.



