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In this seasonally on-point update to steak and potatoes, we warm you up with wasabi mashed potatoes and then 
bring it back to center and teach you how to make a fancy compound butter with miso and chives. Enjoy!

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

A rich sirloin steak calls for bold 
red wines–we always love a 
Cabernet or Rioja. Since we’re 
already traveling to Japan (in our 
mouths), you might want to invite 
a cold can of Sapporo beer.

Calories: 668
Carbohydates: 44g
Fat: 27g
Protein: 60g
Sodium: 1135mg
per serving

Seared Sirloin and 
Miso-Chive Compound Butter
With Wasabi Mashed Potatoes and Green Beans



INGREDIENTS
6 Chives
6 oz. Green Beans
16 oz. Russet Potatoes
1 Tbsp. Wasabi Powder
4 oz. Milk, 2%
2 Tbsp. Butter
1 Tbsp. Miso–Gluten-Free
1 tsp. Sherry Vinegar
2 Sirloin Steaks

WHAT YOU NEED
Olive Oil
Salt
Pepper 

DID YOU KNOW?
Miso is a slow-fermented 
soybean paste that is a 
hallmark of Japanese cuisine. 
The savory, salty, malty, rich 
umami flavor associated 
with traditional Japanese 
dishes comes from miso’s 
awesomeness.

Discover more  
recipes at
homechef.com

EQUIPMENT
Colander
2 Small Bowls
Medium Pot
Medium Pan

Prepare the Ingredients
Thoroughly rinse produce and pat dry. Place a colander 
in the sink. Mince chives. Trim ends on green beans. Peel 
russet potatoes and cut into 1” cubes and add to small pot 
with enough cold water to cover. Combine wasabi powder 
with 2 tsp. water in a small bowl and mix to form a thick 
paste. Rinse steaks, pat dry, and season with a pinch of salt 
and pepper.

Make the Wasabi Potatoes
Bring pot with diced potatoes to a boil, add a pinch of salt, 
reduce to a simmer, and cook for 20 minutes or until pota-
toes are tender. Drain in colander and return to pot. Mash 
with a potato masher or fork. Add milk, half of the butter, 
and half of the wasabi (to taste). Taste and add more if 
desired. Season to taste with salt. Wasabi can be potent, so 
taste the potatoes, and let sit on your tongue for a bit before 
deciding if you want to add more.

Make the Miso-Chive Butter
In a small bowl, combine remaining butter, miso, chives, 
sherry vinegar, and a pinch of salt and pepper. Mix until 
well combined and set aside.

Cook the Steaks
Heat a medium pan over medium-high heat. Add 1 tsp. olive 
oil and allow to heat until nearly smoking. Add steaks and 
sear on first side for 3-4 minutes. Flip onto second side and 
continue cooking 4 more minutes to desired doneness, or 
until internal temperature reaches 145 degrees. Transfer 
steaks to a plate and wipe out pan. Make sure steaks rest at 
least 5 minutes. Return pan to heat.

Cook the Beans
Add beans to pan and cook until lightly seared on all sides. 
Add 1 Tbsp. water and a pinch of salt and pepper. Continue 
cooking 1 more minute or until beans are tender.

Plate the Dish
Add a serving of wasabi mashed potatoes to plate. Place a 
serving of beans next to potatoes and lean steak on both. 
Top steak with miso-chive butter and serve.


