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Sheet Pan Steak and Vegetables 
	Ingredients
	Directions



	· 1 pound 1 inch thick sirloin steak, julienne cut in ¾ inch strips 
· 1 pound baby potatoes, cut in half
· 16 ounces broccoli florets fresh or frozen
· 1 yellow bell pepper 1-inch dices
· 1 medium-size red onion 1-inch dices
· 4-5 garlic cloves
· 3-4 tablespoons olive oil
· 1 teaspoon Italian seasoning optional
· Salt & Pepper to taste

	-Preheat oven to 400F.
-Arrange steak, potatoes, broccoli, bell pepper and onions on a large sheet pan. 

-Whisk together garlic, oil and seasonings.

-Brush steak & vegetables with seasoned oil.

-Cook until steak is browned and charred edges and vegetables are lightly charred; ~ 5 minutes per side for medium doneness. 




Dietitian’s Tips

· may substitute precut vegetables

· may substitute other dried herbs for Italian seasoning 
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