
 
Steak and Lentil Yum 

 
Prep 10 minutes       Pantry 
Cook 30 minutes       Olive oil 
Total 40 minutes 
 
Ingredients (listed as they are used) 
 

2 people    4 people 
 
Carrots      2    4 
(peeled and cut into batons) 
Olive oil     1 ½ tbls    3 tbls 
Beef steak    2 steaks    4 steaks 
Red onion    ½    1 
(finely sliced) 
Cumin     1 tsp    2 tsp 
Lentils     1 tin    2 tins 
(drained and rinsed) 
Lemon     ½    1 
(juiced) 
Parsley     ½ bunch    1 bunch 
(finely chopped) 
Feta cheese    ½ block    1 block 
 

1/ Preheat the oven to 200c/ 180c fan forced. 
 
2/ Toss the carrots in half the olive oil and place in a single layer on a lined oven dish, season with salt and 
pepper. Cook in the oven for 25 – 30 minutes or until the carrots are tender and golden. 
 
3/ Heat the other half of the olive oil in a frying pan. Season the steak with salt and pepper and pop it on the 
hot pan for 2 – 3 minutes on each side for medium rare, or cooked to your liking. Cooking times may vary 
depending on personal taste and the thickness of the steak. Remove the steak from the pan and let it rest for 5 
minutes, this will help it to tenderise. 
 
4/ While the steak is resting, heat the remaining oil in the same frying pan. Add the red onion and cook for 3 
minutes or until soft and golden. Add the cumin and cook, stirring, for 1 minute or until fragrant. Add the lentils 
and cook, stirring, until heated through. Add the lemon juice and then remove from the heat and transfer to a 
medium bowl. 
 
5/ Add the carrots, parsley and feta cheese to the lentil mixture and toss to combine well. Season to taste with 
salt and pepper. Slice the steak into thin slices. 
 
6/ To serve divide the carrot and lentil salad between the plates and top with the sliced steak. Garnish with 
extra parsley if you like. 


