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If wrapping a juice sirloin steak wasn’t enough, this dish calls for an additional crust of freshly cracked peppercorn which adds a 
nice, sharp bite to every forkful. A summer vegetable hash spiked with Pimenton, Spanish smoked paprika, reinforces the smoky 
flavors of the bacon. Run, don’t walk to this plate of peppery pleasure!

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Pinot Noir
Cabernet Sauvignon
IPA

Calories: 624
Carbohydates: 31g
Fat: 33g
Protein: 57g
Sodium: 846mg
per serving

PEPPERCORN-CRUSTED 
BACON-WRAPPED SIRLOIN
With Smoky Summer Vegetable Hash



INGREDIENTS
1 Green Onion
1 Cup Corn
5 Green Beans
5 Oz. Grape Tomatoes
2 Pieces Thick Cut Bacon
2 Sirloin Steaks
1 Tbsp. Crushed Peppercorns
1 tsp. Smoked Paprika

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Medium Pan
Baking Sheet
Mixing Bowl

Prepare the Ingredients
Preheat oven to 375 degrees for the roasting of the 
vegetable hash. Prepare a baking sheet with foil or  
use a non-stick baking sheet. Rinse and thinly slice  
the green onion on a bias. Rinse corn, green beans, 
and tomatoes.

Prepare the Steak
Wrap each steak lengthwise with one piece of bacon. 
Press the bacon firmly against the steak to ensure that 
it remains in place. Season each side of the steaks with 
crushed peppercorns and ¼ tsp. salt.

Cook the Steak
Heat a medium pan over medium-high heat. Add  
2 tsp. of olive oil to the pan and cook on each side for 
3-5 minutes, or until bacon is crispy and steaks have 
reached a minimum internal temperature of  
145 degrees.

Roast the Vegetables
Place green beans, sweet corn, and grape tomatoes in 
a large mixing bowl. Add 2 tsp. of olive oil to the bowl, 
smoked paprika, and a pinch of salt and pepper to 
taste. Mix the ingredients to incorporate. Spread on a 
baking sheet and roast in the oven for 6 to 8 minutes or 
until vegetables are fork tender and beginning to brown.

Plate the Dish
Place roasted vegetable hash in the middle of the 
plate. Top with bacon wrapped sirloin. Garnish with 
thinly sliced green onions.


