
BY KOWALSKI’S

CHIMICHURRI BEEF
with Tomato-Avocado Salad

Serves 2

1 lime   

¼ oz. fresh Italian parsley  

½ cup grape tomatoes

- vinyl gloves

½ lb. Kowalski’s Naturally Raised 
    Teres Major Beef 

2 Kowalski’s Signature Take & Bake 
   Dinner Rolls 

2 avocado halves

1 tbsp. steak seasoning blend

4 oz. Kowalski’s Signature 
    Chimichurri Sauce 

pantry basics
YOU WILL NEED: 
• 4 tbsp. (approx.) extra virgin 
olive oil, divided 
• ¼ tsp. each (approx.) freshly 
ground sea salt and black 
peppercorns, plus more to taste 
• 1 tsp. Kowalski’s Balsamic 
Vinegar

Teres major steak is also known as shoulder petite 
tender and is often sliced into and referred to simply 
as beef medallions. It has a similar mouthfeel to filet 
mignon but more flavor. It’s an uncommon cut that’s 
a Kowalski’s customer favorite. Find it in the Meat 
Department.

DID YOU KNOW?



1. Preheat a grill pan to medium-high on the 
stovetop, heat an outdoor grill or preheat a 
rimmed sheet pan under the oven broiler. 

2. Unless you are broiling the steak in the oven, 
preheat oven to 375°.

3. Wash lime; cut in half and squeeze juice into 
a small dish. Set juice aside. 

4. Roughly chop parsley; set aside.

5. Wash tomatoes. Slice tomatoes in half 
lengthwise; set aside.

6. Wearing gloves, rub beef lightly with approx. 
1 tbsp. oil; season with approx. ¼ tsp. each salt 
and pepper. 

7. Grill or broil steak until it reaches an internal 
temperature of 130°, turning once about 
halfway through cooking (about 10-12 min. 
total). Remove from heat and let rest until ready 
to serve.

8. If you broiled the steak, reduce oven 
temperature to 375°. Bake rolls directly on the 
oven rack until warm (about 5 min.).

9. While bread bakes, dice avocado halves into 
½" cubes. Combine avocado with tomatoes in a 
medium mixing bowl.

10. Dress tomato-avocado salad with about 1 
tbsp. oil and lime juice to taste; sprinkle with 
steak seasoning and toss gently. 

11. On a very small rimmed serving dish, 
combine remaining 2 tbsp. oil and vinegar. 
Season to taste with salt and pepper.

12. Slice steak on the diagonal across the grain 
and top with chimichurri; serve garnished with 
parsley alongside the salad. 

13. Serve rolls with seasoned oil and vinegar 
mixture for dipping.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  790
Saturated Fat:  11 g
Sodium:  950 mg
Dietary Fiber:  7 g
Protein:   30 g
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