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For more information about the ingredients in this box,
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Share your photos using #peachdishmeal

We recommend reading
through the entire recipe
card before beginning.

Seared Tuna Bites
Preheat pan to medium-high heat with 1 /2 Tbsp olive oil. Remove tuna from packaging, pat dry with a paper
towel, and sprinkle tuna with salt and pepper. Sear each side of tuna for 45-60 seconds. Set aside to rest. (This
step can be prepared ahead of time. Allow tuna to cool, then refrigerate until ready to serve.)
NOTE: We recommend preparing the balsamic reduction and assembling the crackers right before serving.

4 oz tuna
¼ c balsamic vinegar

Heat 1 /4 c balsamic vinegar in a pan over medium heat. Simmer until volume reduced by half, about 4-5
minutes. Remove from heat and allow to cool slightly. While reduction cools, thinly slice tuna into 1 /4” thick
pieces. Spread cream cheese on crackers, then layer with a slice of tuna and a drizzle of balsamic reduction.

2 oz cream cheese

Coffee-Rubbed Filet Medallions, Crispy Smashed Potatoes, Haricots Verts

crackers

Fill a large pot with at least 8 cups water. Bring water to boil over high heat. Rinse potatoes and add to boiling
water. Boil for 15-20 minutes until potatoes are easily pierced with fork. Drain water.

6-8 potatoes
1 bunch rosemary

While potatoes boil, preheat oven to 425F. Peel and mince garlic. Rinse rosemary, remove leaves from stem, and
finely chop. Rinse haricot vert and remove ends if necessary.

6 oz. haricot vert (French
green beans)

Remove filets from packaging and pat dry with paper towels. In a small dish, combine instant coffee and 1/2
tsp each salt and pepper. Press flat sides of filets into coffee mixture.

1 clove garlic
1 pack instant coffee (1-2
Tbsp)
4 2-oz. filet medallions
1 pat butter
salt & pepper

Place cooked potatoes on a greased and/or lined baking sheet (preferably with sides). Using a fork or potato
masher, smash each potato. Drizzle with olive oil. Sprinkle with chopped rosemary and a generous amount of
salt and pepper. Cook in 425F oven for about 10-12 minutes until edges are crisp. For extra crispy potatoes, broil
for last few minutes of baking time.
While the potatoes bake, preheat one pan to medium to medium-high heat with 1/2 - 1 Tbsp olive oil. Add
minced garlic and green beans. Cook 5-6 minutes until beans begin to brown. Add 1/4 c water to pan and
cover. Reduce heat to medium-low and steam until beans are tender, about 3-4 min. Add more water if
necessary. Season to taste with salt and pepper.
Meanwhile, heat another pan to medium-high heat with 1/2 Tbsp olive oil and 1 pat of butter. Add seasoned
filets and cook about 2 minutes per side for a medium temperature. Set aside to rest.
Plate the meal, light the candle, and enjoy!

