Planning With Kids – Thoughts and ideas on making family life simple and fun.

Marinated Steak and Garlic Mashed Potatoes
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Instructions:

Steaks

1.  Flatten steaks to an even thickness.

2.  In a medium sized mixing bowl place garlic, onion, oregano, cumin, chili, sugar, tomato paste, water, wine and crumble stock cube.

3.  Using a shallow dish like a lasagne dish, place meat on the bottom and  pour marinade over the steaks.  Cover with plastic wrap and let it sit in the fridge for a minimum of two hours.

4.  Once meat has finished sitting, drain the meat and keep the marinade.

5.  Heat oil in a large frying pan and cook steaks on high for 2 minutes each side to seal.

6.  Reduce heat and cook steak to desired level (I like mine well done so go for about 5 minutes each side.)

7.  Drain steak on absorbent paper and cover with foil to keep warm.

8.  Combine corn flour and water to make a paste.

9.  Pour marinade into a small saucepan and add paste.  Stirring constantly until sauce thickens.  

10.  Serve steak with sauce drizzled on top.

Mashed Potatoes

1.  Place double steamer on to boil.

2.  Cube potatoes and place into steamer.

3.  Slice carrots and add with peas after 10 minutes.

4.  When potatoes are cooked, turn steamer off and place potatoes into a large mixing bowl.

5.  Add butter, garlic salt and pepper and mash to a smooth consistency.

6.  Serve with steak and peas and carrots.
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