
 

Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables are washed prior to use. 
 
 

 
 

Steak with Creamy Mushroom and Whole Grain Mustard Tagliatelle 
 

Prep 10 mins       Pantry – Water, Olive oil 
Cook 20 mins        
Total 30 mins       
 
Ingredients (Listed in the order that they are used) 
 

2 People    4 People 
 
Beef steak     2     4  
Tagliatelle     180g    360g 
Brown onion, diced    1    2 
Button mushrooms, sliced    150g     300g 
Sour cream     ½ tub    2 tubs 
Whole grain mustard     1 tbls     2 tbls 
Baby Spinach     1 bag     2 bags 
Parmesan, grated     50g     100g 
 
1/ Bring a pan of water to the boil. Meanwhile heat a splash of olive oil in a large frying pan. Season steaks 
with salt and pepper. ALWAYS remember to wash your hands before and after handling raw meat. 
 
2/ Cook the steaks for 1 minute on each side or until they are cooked to your personal taste and golden brown. 
 
3/ Put the steaks to one side and add the pasta to the pan of boiling water. Cook until softened and to your 
own personal taste. I prefer my pasta ‘al dente’, slightly firmer in the middle. Once the pastas cooked, strain 
well and pop to one side. 
 
4/ Add another splash of olive oil to the pan you cooked the steak in, add the onion and cook until softened and 
turning golden. Add the mushrooms and cook whilst stirring until softened. Add the crème Fraiche and the 
wholegrain mustard, keep over the heat until everything is warmed through.  
 
5/ Add the spinach and stir through until it wilts, approx. 1 minute. Add the cooked pasta and mix it all 
together until everything is combined. 
 
6/ Cut the steaks into slices. Divide the pasta between the bowls and tops with the parmesan and place the 
steak on top. Enjoy. So scrummy. 
 


