
Philly steak is a versatile product that can be used as an ingredient 
across multiple dayparts and menu applications. Explore these 
mouth-watering recipes and consider adding to your operation!  



Directions:
1. Preheat the flat top grill to 350°F.  
2. Place the Steak-EZE ® Traditional Sirloin Flat Steak on the flat top grill.   
3. After the steak has cooked through about half its thickness, flip the portion once.  
4. As the meat slices begin to cook, separate them with a spatula and season with salt and pepper. Beef should have an even 

brown appearance when completely cooked. Remove from the grill and set aside. Let it cool. 
5. On a lightly floured surface, roll out 1 pastry sheet into a 10-inch square. Brush with half of the grainy mustard.  
6. Spread half of the beef slices end-to-end over pastry, about 1-inch from the edge. 
7. Sprinkle 1/2-cup of cheese and half of the chives over the mustard, leaving a 1-inch border. 
8. Starting at one end, roll up the pastry tightly. 
9. Refrigerate the rolls for about 30 minutes or freeze for about 15 minutes.  
10. Repeat with remaining pastry, beef, mustard, cheese and chives. 
11. Trim the edges. Slice the log into 9 pieces (about 1/2-inch thick). Freeze and keep for service. 
12. Bake cut side up on parchment paper or Silpat-lined baking sheets in a 400°F oven for 20 to 25 minutes or until golden. 

Puff pastries are brushed with grainy mustard and topped with slices of Gouda cheese and Steak-EZE® 
sliced steak. The pastries are rolled and cut into rounds and baked until puffed, flaky and golden. 

Makes: 18 

Beef and Gouda Puff Pastry Roll Ups

Ingredients Quantity 
Steak-EZE ® Traditional Sirloin Flat Steak, Lightly Marinated  2 steaks  

Salt and Pepper ¼ tsp. each 

Frozen Puff Pastry Sheets, thawed and cold 2 sheets 

Grainy Mustard 3 Tbsp. 

Gouda Cheese, shredded 1 Cup  

Fresh Chives, chopped  2 Tbsp.  

Prep Time: 10 minutes 
Chilling Time: 30 minutes 

Cook Time: 30 minutes 
Total Time: 70 minutes



Directions:
1. Preheat the flat top grill to 350°F.  
2. Place the Steak-EZE ® Traditional Sirloin Flat Steak on the flat top grill.   
3. After the steak has cooked through about half its thickness, flip the portion once.  
4. As the meat slices begin to cook, separate them with a spatula and add any desired seasonings. Remove from the heat and thinly 

slice into strips. Set aside.  
5. In a large saucepan, heat the beef broth and water until simmering. Add fish sauce, rice wine vinegar, garlic and ginger and 

simmer for 10 minutes to infuse flavors. 
6. Add the noodles and beef slices and simmer for 3 to 5 minutes to heat through. 
7. Serve the noodles, beef and broth in large bowls. Top with eggs, green onions and carrots. 

Serves: 4 

Beef Ramen Soup Prep Time: 10 minutes 
Cook Time: 25 minutes 
Total Time: 35 minutes  Beef broth is simmered with garlic, ginger, fish sauce, soy sauce and rice wine vinegar. 

Cooked ramen noodles are served in bowls and topped with broth, thinly sliced green 
onion, a soft cooked egg, Steak-EZE® sliced steak and matchstick carrots.

Ingredients Quantity 
Steak-EZE ® Traditional Sirloin Flat Steak, Lightly Marinated 3 steaks   

Beef Broth 6 Cups  

Water 2 Cups 

Fish Sauce 1 Tbsp. 

Rice Wine Vinegar 1 Tbsp.  

Garlic, minced 1 tsp.  

Fresh Ginger, grated 1 tsp.  

Ramen Noodles, cooked 1 lb.  

Soft-cooked Eggs 4 eggs 

Green Onions, sliced 4 green onions 

Carrots, peeled and cut into matchsticks 2 carrots  



Directions:
1. Preheat the flat top grill to 350°F.  
2. Place the Steak-EZE ® Traditional Sirloin Flat Steak on the flat top grill.   
3. After the steak has cooked through about half its thickness, flip the portion once.  
4. As the meat slices begin to cook, separate them with a spatula and add any desired seasonings. Beef should have an evenly 

brown appearance when completely cooked. 
5. To make the Creamy Horseradish Mayonnaise, mix the mayonnaise, horseradish and mustard together.  
6. Spread this mixture over the bottom of the baguette portions. Top with beef and sliced Brie. 
7. Heat under a broiler or salamander until heated through and Brie has melted. Cap with baguette tops. 

Serves: 4 

Sub-recipe: Creamy Horseradish Mayonnaise  

Steak and Brie Baguette Sandwich Prep Time: 10 minutes 
Cook Time: 15 minutes 
Total Time: 25 minutes  Demi-baguettes are brushed with a mayonnaise that is accented with creamy horseradish and 

mustard. The baguettes are filled with Steak-EZE® sliced steak and brie cheese and toasted in 
the oven until the cheese is melted. 

Ingredients Quantity 
Steak-EZE ® Traditional Sirloin Flat Steak, Lightly Marinated 4 steaks   

Baguette, halved and cut into 4 portions 1 baguette  

Brie Cheese, sliced 4 oz.  

Ingredients Quantity 
Mayonnaise ½ Cup 

Prepared Creamy Horseradish 2 Tbsp.  

Dijon Mustard  1 tsp.  



Directions:
1. Preheat the flat top grill to 350°F.  
2. Place the Steak-EZE ® Traditional Sirloin Flat Steak on the flat top grill.   
3. After the portion has cooked through about half its thickness, flip the portion once.  
4. As the meat slices begin to cook, separate them with a spatula. The beef should have an even brown appearance when 

completely cooked. Remove from the grill and set it aside. 
5. To make the peanut dressing, whisk together peanut butter, lime juice, rice vinegar, soy sauce, sugar and sriracha in a bowl.  

Add the water and whisk until the mixture is smooth and creamy. 
6. In a large bowl, toss together the purple and green cabbage, red pepper, carrots and bean sprouts. Drizzle dressing over the 

top and toss. 
7. Serve the salad topped with beef and cilantro. Sprinkle it with chopped peanuts and serve with lime wedges. 

Serves: 4

Sub-recipe: Peanut Dressing 

Thai Style Steak Salad Prep Time: 10 minutes 
Cook Time: 10 minutes 
Total Time: 20 minutes  Thinly sliced purple and green cabbage is tossed with red pepper, carrots, bean sprouts, cilantro and 

green onion. Steak-EZE® sliced steak is served over the top and drizzled with a peanut dressing. 

Ingredients Quantity 
Steak-EZE ® Traditional Sirloin Flat Steak, Lightly Marinated  4 steaks   
Purple Cabbage, thinly sliced 3 Cups 
Green Cabbage, thinly sliced 3 Cups 
Red Pepper, thinly sliced 1 Pepper 
Carrots, cut into matchsticks 2 Carrots 
Bean Sprouts 1 Cup 
Cilantro Leaves ½ Cup 
Chopped Toasted Peanuts ¼ Cup 
Lime Wedges  As needed when serving 

Ingredients Quantity 
Smooth Peanut Butter ½ Cup 
Lime Juice 2 Tbsp.  
Rice Vinegar 2 Tbsp.  
Soy Sauce 1 Tbsp.  
Granulated Sugar 2 tsp.  
Sriracha Hot Sauce 2 tsp.  
Water ½ Cup 



Directions:
1. Heat the vegetable oil in a large saucepan set over medium-high heat. 
2. Cook the onion and garlic until softened.  
3. Place Steak-EZE ® BreakAway® Sirloin Beef Steak, Lightly Marinated in a skillet.  
4. Cook the steak for 1 minute and flip.  
5. Season with chili powder, paprika, salt and pepper.  
6. Cook for 1 minute and flip again.  
7. Using a spatula, gently separate the steak into pieces. Cook for 30 seconds or until thoroughly browned. 
8. Combine the chopped meat, cooked quinoa, Parmesan cheese and and 1 Tbsp. of parsley. 
9. Fill the red bell peppers with mixture and place into a shallow baking dish. Sprinkle the peppers with mozzarella cheese. 
10. Cover the dish with foil and bake in a 350°F oven for 25 to 30 minutes. 
11. Remove the foil and bake for about 10 more minutes or until cheese is melted and golden. 
12. Sprinkle with remaining 1 Tbsp. of parsley before serving. 

Serves: 4

Beef and Quinoa Stuffed Peppers

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak, Lightly Marinated 4 steaks 
Vegetable Oil 2 Tbsp. 
Onion, finely chopped 1 onion 
Garlic Cloves, minced 2 cloves 
Chili Powder 2 Tbsp. 
Paprika 1 Tbsp. 
Salt  ½ tsp.  
Pepper ½ tsp. 
Cooked Quinoa 2 Cups 
Grated Parmesan Cheese ½ Cup 
Fresh Parsley, chopped and divided 2 Tbsp. 
Red Bell Peppers, halved 2 peppers 
Shredded Mozzarella Cheese ½ Cup  

Prep Time: 15 minutes 
Cook Time: 45 minutes 
Total Time: 60 minutes  Bell peppers stuffed with Steak-EZE ® sliced steak, onion, garlic, quinoa, grated 

Parmesan cheese and chopped fresh parsley, topped with cheese and baked. 



Directions:
1. Preheat a flat top grill to 350°F. 
2. Place the frozen portion of Steak-EZE® BreakAway® Sirloin Beef Steak on the flat top grill.  
3. After the portion has cooked through about half its thickness, flip the portion once.  
4. As the meat slices begin to cook, separate them with a spatula. The beef should have an even brown appearance when  

completely cooked. Remove from the grill and set it aside. 
5. Sauté the sliced onion and sliced green bell pepper until tender. Return the beef to the grill and mix with the onion and pepper. 
6. Use a spatula to arrange the meat mixture in a row. Lay two slices of cheese on top of the meat and melt. 
7. Place an open-faced roll over the meat and cheese mixture until warm (approximately 30-45 seconds). Using a spatula, turn the 

sandwich into the upright position, close and move to a plate.

Grilled Steak-EZE® sliced steak with fresh onion and bell pepper stuffed in a warm 
hoagie roll with provolone cheese. 

Serves: 1

Philly Cheesesteak Sandwich

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak 4 oz.  

Onion, sliced 2 Tbsp. 

Green Bell Pepper, sliced 2 Tbsp. 

White American Cheese 2 slices 

Hoagie Roll, 6-inch 1 roll 

Prep Time: 2 minutes 
Cook Time: 3 minutes 
Total Time: 5 minutes



Directions:
1. Preheat the oven to 350°F.  
2. Using a cutter, cut out 3-inch rounds from the corn tortillas to make 24 pieces.  
3. Warm the tortillas until they are softened and fit the rounds into a mini muffin tin.  
4. Brush the tortilla pieces with 2 Tbsp. of oil and bake for about 15 minutes or until crisp and lightly golden around the edges. 
5. Preheat a flat top grill to 350°F. 
6. Place Steak-EZE ® BreakAway® Sirloin Beef Steak on the flat top grill. Cook for 1 minute and flip. 
7. Season the steak with chili powder, cumin, and salt. Cook for 1 minute and flip again.  
8. Separate the steak into pieces by gently chopping it with a spatula. Cook for about 30 seconds or until thoroughly browned. 
9. Preheat the remaining oil in a skillet to medium-high heat and sauté the onions and garlic for 2 minutes.
10. Once the onions and garlic are cooked, fold them into the philly meat. 
11. Fill the tortilla cups evenly with salsa and beef. Top with shredded cheese. 
12. Bake for about 10 minutes or until warmed through and cheese is melted. Top with chopped jalapeños and sprinkle with cilantro.

Serves: 12 (2 bites per serving)  

Beef Carnitas Bites 

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak  2 steaks  
Corn Tortillas, 7-inch 8 tortillas  
Vegetable Oil, divided 3 Tbsp. 
Onion, chopped 1 onion  
Garlic Cloves, minced 2 cloves 
Chili Powder 2 tsp. 
Ground Cumin 1 tsp. 
Salt 1 tsp. 
Salsa ¼ Cup 
Shredded Monterey Jack Cheese ½ Cup 
Pickled Jalapeño Peppers, chopped 2 Tbsp. 
Fresh Cilantro 2 Tbsp.  

Prep Time: 10 minutes 
Cook Time: 25 minutes 
Total Time: 35 minutes  Mini tortilla cups stuffed with Steak-EZE ® sliced steak, salsa and jalapeño 

peppers topped with Monterey Jack cheese and fresh cilantro. 



Directions:
1. Preheat a flat top grill to 350°F.  
2. Place Steak-EZE ® BreakAway® Sirloin Beef Steak on the flat top grill.  
3. After the steak has cooked through about half its thickness, flip the portion once.  
4. As the meat slices begin to cook, separate them with a spatula and season with salt and pepper. The beef should have an 

even brown appearance when completely cooked. Remove beef from the grill and set aside. Let it cool. 
5. Toss the pita wedges with olive oil. Lay flat on a two-rimmed baking sheet and sprinkle with cumin, salt and pepper. 
6. Bake in a 375°F oven for 20 to 25 minutes or until lightly browned. Let stand for 10 minutes or until crisp.  
7. Increase the oven temperature to 400°F. 
8. Spread half of the pita chips on a paper-lined baking sheet. Sprinkle with half of the meat and mozzarella cheese. Top with 

remaining pita chips, meat and cheese. Bake for 12 to 15 minutes or until cheese is melted and slightly browned. 
9. Shawarma Sauce: Meanwhile, whisk together sweetened condensed milk, water, vinegar, onion powder, garlic powder, 

oregano and salt. 
10. Sprinkle the nachos with lettuce, tomato and red onion.  
11. Drizzle with Shawarma Sauce before serving. 

Serves: 6-8 

Beef Shawarma Nachos

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak  3 steaks  
Salt and Pepper ¼ tsp. each 
Pocket-style Pitas, split in half and cut into 24 wedges 4 pitas 
Olive Oil 3 Tbsp. 
Cumin ½ tsp.  
Shredded Mozzarella Cheese 2 Cups 
Lettuce, sliced 2 Cups 
Tomato, diced 1 tomato 
Red Onion, chopped ½ Cup 
Sweetened Condensed Milk 1/3 Cup 
Water 2 Tbsp. 
White Vinegar  2 Tbsp.  
Onion Powder ½ tsp.  
Garlic Powder ½ tsp. 
Dried Oregano  ½ tsp. 
Salt ½ tsp.  

Prep Time: 20 minutes 
Cook Time: 15 minutes 
Total Time: 35 minutes  Baked pita bread is topped with Steak-EZE® sliced steak, shredded mozzarella cheese, shredded lettuce, 

chopped tomatoes, thinly sliced red onion and a drizzle of classic, sweet and savory shawarma sauce. 



Directions:
1. On a stove, heat the oil in a large saucepan set over medium-high heat. 
2. Cook the onion, garlic and ginger until softened.  
3. Preheat a flat top grill to 350°F.  
4. Place Steak-EZE ® BreakAway® Sirloin Beef Steak on the flat top grill.  
5. Cook the steak for 1 minute and flip. Cook for 1 minute and flip again.  
6. Using a spatula, separate the steak into pieces. Cook for 30 seconds or until thoroughly browned. 
7. Add paprika, cumin, salt, turmeric, cinnamon, cayenne pepper and cloves; cook for 2 to 3 minutes or until cooked through.  

Add tomatoes; reduce heat to low and simmer for 15 to 20 minutes or until thickened and fragrant. 
8. Coconut Basmati Rice: In a saucepan set over medium heat, combine the rice, coconut milk, water, and salt. Bring to a boil.  

Reduce the heat, cover and simmer for 12 to 15 minutes or until tender. Remove it from the heat.  
9. Cover and let it stand for 5 minutes. Fluff with a fork. 
10. Serve Beef Vindaloo over Coconut Basmati Rice. Sprinkle with cilantro. 

Serves: 4

Beef Vindaloo with Coconut Rice Prep Time: 10 minutes 
Cook Time: 45 minutes 
Total Time: 55 minutes  Steak-EZE® sliced steak is sautéed with chopped fresh ginger, garlic, onion, paprika, 

cumin, turmeric, cinnamon and tomato paste. It’s simmered with strained tomatoes until 
thickened and served over rice that has been cooked with coconut milk.

Ingredients Quantity 
Steak-EZE® BreakAway® Sirloin Beef Steak  4 steaks  
Vegetable Oil 2 Tbsp. 
Onion, chopped 1 onion 
Garlic Cloves, minced 2 cloves 
Fresh Ginger, minced  1 Tbsp. 
Paprika 1 Tbsp. 
Salt ½ tsp.  
Turmeric and Cinnamon ½ tsp. each 
Cayenne Pepper ¼ tsp.  
Ground Cloves A pinch 
Tomatoes, strained 22 oz.  
Basmati Rice, rinsed 1 Cup 
Coconut Milk 14 oz.  
Water 1 ¼ Cups
Salt ¼ tsp.  
Fresh Cilantro, chopped 2 Tbsp. 



Directions:
1. Place 6 eggs in a saucepan. Add enough water to cover the eggs by 1 inch and bring to a boil. Remove the pan from heat, cover 

and let stand for 6 minutes. 
2. Drain and run the eggs under cold water. Peel the eggs and set aside. 
3. Preheat a skillet to medium-high heat.  
4. Place Steak-EZE® BreakAway® Sirloin Beef Steak on a skillet and cook for 1 minute and flip over.  
5. Season the steak with salt and pepper, cook for 1 minute and flip over again.  
6. Chop the steak gently with a spatula, separating the beef into pieces. Cook for about 30 seconds or until thoroughly browned. 

Set aside. 
7. Preheat the oven to 350°F. Grease 6 jumbo muffin cups.  
8. Mix flour, sugar, baking powder, salt and cayenne pepper together. 
9. In a separate bowl, whisk together milk, oil, remaining eggs, green onions, Dijon mustard and Worcestershire sauce; stir into 

flour mixture.  
10. Fold in half of the cheese and steak. 
11. Divide half of the batter evenly among muffin cups. Nestle 1 soft-cooked egg into each muffin cup and top with the remaining 

batter. Sprinkle with remaining cheese. 
12. Bake for 25 to 30 minutes or until tester comes out clean. (Make sure to test the batter around the cooked egg). Let the muffins 

cool on a rack for 5 minutes. Serve warm or at room temperature. 

Serves: 6 

Cheddar and Egg Breakfast Muffins

Ingredients Quantity 
Steak-EZE® BreakAway® Sirloin Beef Steak  3 steaks  
Eggs, divided 8 
Salt and Pepper ¼ tsp. each 
All-purpose Flour 3 Cups 
Granulated Sugar 2 Tbsp.  
Baking Powder 4 tsp.  
Salt 1/2 tsp.  
Cayenne Pepper ¼ tsp.  
Milk 1 1/3 Cups 
Vegetable Oil ½ Cup 
Green Onions, sliced ½ Cup 
Dijon Mustard 1 Tbsp.  
Worcestershire Sauce 1 Tbsp.  
Aged Cheddar Cheese, shredded and divided  1 ½ Cups 

Prep Time: 10 minutes 
Cook Time: 35 minutes 
Total Time: 45 minutes  Savory muffin batter is studded with shredded aged cheddar, chopped green onion, cayenne 

pepper and Steak-EZE ® sliced steak. The batter is divided among paper-lined muffin cups 
and filled with halved soft-boiled eggs. They’re baked until golden and tender. 



Directions:
1. On a stove, heat the oil in a large skillet set over medium-high heat.
2. Cook mushrooms, onion and garlic until softened.
3. Add tomato paste, salt and pepper into a pan and cook for 1 minute. Stir in flour and cook for 1 to 2 minutes. 
4. Add the broth and bring to a simmer for about 5 to 7 minutes or until sauce is thickened. Hold on warm for later use.
5. Preheat a flat top grill to 350°F.
6. Place Steak-EZE® BreakAway® Sirloin Beef Steak on the flat top grill. Cook it for 1 minute and flip.
7. Cook it for 1 minute and flip again.
8. Chop the steak gently with a spatula, separating it into pieces. Cook for 30 seconds or until thoroughly browned.
9. Stir in the sour cream and Worcestershire sauce and heat through.
10. Meanwhile, cook the egg noodles according to the package directions. Drain the noodles and toss with butter.
11. Serve beef and sauce over the noodles. Sprinkle with parsley before serving.

Serves: 4 

Easy Beef Stroganoff 

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak 4 steaks 
Vegetable Oil 3 Tbsp.  
Mushrooms, sliced ½ lb.  
Onion, chopped 1 onion 
Garlic Cloves, thinly sliced 2 cloves 
Tomato Paste 2 Tbsp.  
Salt and Pepper 1 tsp. each 
All-Purpose Flour 2 Tbsp.  
Beef Broth 2 Cups 
Sour Cream 1 Cup 
Worcestershire Sauce 1 tsp.  
Broad Egg Noodles 10 oz.  
Butter 2 Tbsp.  
Fresh Parsley, chopped  2 Tbsp.  

Prep Time: 15 minutes 
Cook Time: 20 minutes 
Total Time: 35 minutes  Steak-EZE ® sliced steak is sautéed with garlic, onion, tomato paste and flour. It’s simmered with 

beef broth and a splash of Worcestershire sauce until thickened and finished with sour cream. 
The cooked steak is served over egg noodles and sprinkled with chopped fresh parsley. 



Directions:
1. Heat the oil in a large saucepan set over medium heat.  
2. Add Steak-EZE ® BreakAway® Sirloin Beef Steak and cook for 1 minute and flip.  
3. Cook for 1 minute and flip again.  
4. Using a spatula, gently separate the steak into pieces. Cook for 1 minute or until thoroughly browned. 
5. Add onions, garlic, chili and ginger; cook for 2 to 3 minutes until the onions start to soften.  
6. Add the curry paste and sugar and cook for 1 minute or until fragrant.  
7. Add the coconut milk, beef broth and fish sauce.  
8. Bring it to a boil, reduce the heat and simmer for 15 to 20 minutes or until slightly thickened. Stir in basil and lime juice. 
9. Meanwhile, cook the rice noodles according to the package instructions.  
10. Serve the sauce over rice noodles and garnish with cilantro. Serve with lime wedges. 

Serves: 4

Green Coconut Curry with Beef Prep Time: 15 minutes 
Cook Time: 25 minutes 
Total Time: 40 minutes  Steak-EZE® sliced steak is sautéed with thinly sliced onions, garlic, ginger, green curry paste, fish sauce 

and soy sauce. It’s simmered with coconut milk until thickened and then finished with lime juice. The steak 
is served over the top of broad rice noodles with fresh cilantro.

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak 4 steaks 
Vegetable Oil 2 Tbsp.  
Small Onions, finely chopped 2 onions 
Garlic Cloves, minced 3 cloves 
Red Finger Chili, seeded and finely chopped 1 chili 
Fresh Ginger, minced 2 tsp.  
Green Thai Curry Paste 3 Tbsp.  
Granulated Sugar 2 tsp.  
Coconut Milk 1 14-oz. can 
Sodium-reduced Beef Broth 1 Cup 
Fish Sauce 4 tsp.  
Thai Basil Leaves, chopped 2 Tbsp.  
Lime Juice 1 Tbsp.  
Rice Noodles, cooked  6 Cups 
Fresh Cilantro, chopped 2 Tbsp.  
Lime Wedges As needed for serving  



Directions:
1. Preheat the flat top grill to 350°F. 
2. Place Steak-EZE ® BreakAway® Sirloin Beef Steak on the flat top grill.   
3. After the steak has cooked through about half its thickness, flip the portion once.   
4. As the meat slices begin to cook, separate them with a spatula and season with salt and pepper.  
5. Mix hoisin sauce, rice vinegar, hot sauce and brown sugar together. Add this mixture to the beef.  
6. On the grill, sauté the onion and ginger until softened and then combine with the beef. 
7. Place 1/4 cup of rice into each lettuce leaf cup. Top each lettuce leaf cup with the sautéed beef mixture.  
8. Garnish the lettuce leaf cups with carrots, mango, cilantro leaves and chopped cashews. 

Serves: 4 (2 lettuce cups per serving)  

Spicy Steak Lettuce Cups Prep Time: 10 minutes 
Cook Time: 15 minutes 
Total Time: 25 minutes  Steak-EZE® sliced steak, rice, carrots, mango, cilantro and sautéed onion are served atop lettuce 

leaf cups and garnished with chopped cashews. 

Ingredients Quantity 
Steak-EZE ® BreakAway® Sirloin Beef Steak 2 steaks 
Salt and Pepper ¼ tsp. each 
Hoisin Sauce ¼ Cup 
Rice Wine Vinegar 2 Tbsp. 
Sriracha Hot Sauce 1 Tbsp.  
Brown Sugar 2 tsp.  
Onion, diced 1 onion 
Fresh Ginger, minced 1 Tbsp.  
Boston Bibb Lettuce 8 leaves 
Rice, cooked 3 Cups 
Julienne Carrots ½ Cup 
Julienne Mango ½ Cup 
Fresh Cilantro Leaves ¼ Cup 
Cashews, chopped  ¼ Cup  



Recommended Products

©2022 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries, or used under license.
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Contact your Tyson Foodservice Representative or visit tysonfoodservice.com for product 
information, resources and market-relevant solutions backed by our trusted brands.

– Low Sodium products have 140mg of sodium or less per serving.

– Reduced Sodium means the product is a 25% or more reduction in the
   amount of sodium from a reference food. (Reference product will be noted
   on label and/or spec sheet). – No MSG products contain no added MSG.

– Calorie Smart products have 200 calories or fewer per serving.

– No Trans Fat products have zero grams trans fat per serving.

– Products containing no gluten ingredients.

– All Natural* products are minimally processed, no artificial ingredients.

Steak-EZE® Beef Flat Steak

10000028401 Traditional Sirloin Flat Steak - Lightly Marinated 40/4 oz. 4 150 6 60 190 1 23 • • •

Steak-EZE® BreakAway® Beef Steak

10000021140 Sirloin Beef Steak - Non Marinated 48/4 oz. 4 280 20 75 70 0 22 • • •

10000060001 Sirloin Beef Steak - Non Marinated 32/6 oz. 6 420 31 110 105 0 33 • • • •

10000013401 Sirloin Beef Steak - Lightly Marinated 40/4 oz. 4 230 18 60 430 1 17 • •

10000012401 Sirloin Beef Steak - Lightly Marinated 48/4 oz. 4 210 14 60 410 1 19 • • •

10000004385 Thick Cut Sirloin Beef Steak - Lightly Marinated 48/4 oz. 4 160 8 60 460 1 19 • • •

10000040001 Beef Steak - Marinated w/ food starch 48/4 oz. 4 190 12 50 390 3 16 • • • •

Steak-EZE® Fast BreakAway® Beef Flat Steak

10000016140 Sirloin Beef Flat Steak - Non Marinated 40/4 oz. 4 280 20 75 70 0 22 • • •

10000016150 Sirloin Beef Flat Steak - Non Marinated 32/5 oz. 5 350 26 95 90 0 27 • •

Steak-EZE® Bulk Beef Steak

10000077000 Sirloin Beef Steak - Lightly Marinated 2/5 lb. 4 210 14 65 290 0 20 • •
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