
5 Minute Lunch

Dijon Steak and Swiss Sandwich
no cooking required

5-10 min. Easy Not Spicy5 daysPrep & Cook Time Cook Within Difficulty Level Spice Level

Processed in a facility that also processes peanut, tree nut, 
wheat, egg, soy, milk, fish, and shellfish ingredients.

NUTRITION per serving Calories: 583, Carbohydrates: 38g, Fat: 31g, 
Protein: 34g, Sodium: 1178mg.

CONTAINS milk, eggs, wheat, soy

Make the Sandwich
 • Thoroughly rinse produce and pat dry.
 • Slice pretzel buns, if necessary. Place cheese on 

bottom bun and toast, 1-2 minutes.
 • Microwave steak strips until warm, 1-2 minutes.
 • Combine mayonnaise and mustard and slather on top 

bun. Top bottom bun with steak strips, arugula, and top 
bun. Bon appétit!

In your box
2 Pretzel Buns
1 ½ oz. Swiss Cheese Slices
½ oz. Baby Arugula
1 oz. Mayonnaise
1 oz. Dijon Mustard
6 oz. Beef Steak Strips

Share your meal with @realhomechef Tell us what you thought at www.homechef.com/5776


