
BY KOWALSKI’S

HONEY CHIPOTLE STEAK
with Roasted Fingerlings and Grilled Asparagus

Serves 2

¼ lb. fresh asparagus

¾ lb. fingerling potatoes

2 tbsp. ketchup

2 tbsp. low-sodium tamari

1 tbsp. hoisin sauce

1 tbsp. lime juice

1 tbsp. chipotle peppers in adobo 
    sauce

3 pkts. honey

2 pkts. brown sugar

1 pkt. Dijon mustard

1 ½ tsp. minced fresh garlic

- vinyl gloves

8 oz. teres major beef steak

- Parmesan peppercorn butter

2 Kowalski’s Signature Take & Bake 
    Dinner Rolls

pantry basics
YOU WILL NEED: 
• 1 ½ tbsp. (approx.) Kowalski’s 
    Extra Virgin Olive Oil, divided

• ¼ tsp. each (approx.) freshly 
   ground Kowalski’s Sea Salt and 
   Kowalski’s Black Peppercorns, 
   plus more to taste

Named for their fingerlike shape, fingerling potatoes 
are most popular as a side dish or in salads. These thin-
skinned potatoes are typically eaten skin-on. They grow 
naturally small, stubby and narrow in a variety of colors, 
from Purple Peruvian to pale yellow French Banana.

DID YOU KNOW?



1. Preheat a grill pan to medium-high on the 
stovetop, heat an outdoor grill to high, or set 
an oven to broil.

2. Preheat an oven to 400°.

3. Wash asparagus; trim woody ends. Toss 
stems with 1 ½ tsp. oil and season to taste with 
salt and pepper; set aside.

4. Slice potatoes in half lengthwise; toss with 
remaining 1 tbsp. oil and season to taste with 
salt and pepper.

5. Place potatoes on a parchment-lined baking 
sheet; roast at 400° until dark golden and 
tender (about 25 min.).

6. In a small mixing bowl, whisk together 
ketchup, tamari, hoisin sauce, lime juice, 
chipotle peppers, honey, brown sugar, 
mustard and garlic.

7. Wearing gloves, rub beef with about ½ of 
the glaze mixture; set remaining glaze aside. 
Sprinkle beef with approx. ¼ tsp. each salt and 
pepper.

8. Grill or broil steak until it reaches an internal 
temperature of 130°, turning once about 
halfway through cooking (about 10-12 min. 
total). Add asparagus to the grill, grill pan or 
broiler about 2 min. before the steak is done 
cooking. Remove steak to rest; continue 
cooking asparagus until tender (6-8 min. total).

9. When there are 5 min. left on the potatoes, 
add rolls to the 400° oven, placing them 
directly on the rack, until warm (about 5 min.).

10. Slice steak on the diagonal across the 
grain; drizzle with remaining glaze.

11. Toss asparagus with about ½ of the 
Parmesan peppercorn butter.

12. Serve remaining butter with rolls; serve 
asparagus and rolls with steak and potatoes.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  600
Saturated Fat:  6 g
Sodium:  700 mg
Dietary Fiber:  10 g
Protein:   38 g
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♻ Please recycle me! The box and all plastic containers in this kit are fully recyclable.

We’d love to hear what you thought of your Kowalski’s Meal Kit! Scan the QR code at the right
or visit http://l.ead.me/bav2FS to submit a digital comment card.


