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S
p

rinkle ro
ast w

ith g
arlic 

and
 herb

 seaso
ning

. In a 
larg

e skillet, heat o
il and

 
b

utter o
n m

ed
ium

-hig
h. 

A
d

d
 ro

ast and
 b

row
n o

n 
b

o
th sid

es. Transfer to
 

slow
 co

o
ker. A

d
d

 carro
ts, 

p
o

tato
es, o

nio
n, and

 g
arlic.

In a larg
e b

ow
l, w

hisk the 
co

rnstarch and
 w

ater until 
sm

o
o

th. S
tir in the to

m
ato

 
p

aste and
 b

eef b
ro

th, then 
p

o
ur m

ixture into
 a slow

 
co

o
ker. C

over and
 co

o
k 

o
n low

 fo
r 8

–10
 ho

urs until 
m

eat is tend
er.

C
ut the ro

ast into
 p

ieces 
fo

r serving
. G

arnish w
ith 

ro
sem

ary and
 thym

e.

Slow Cooker
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Serves
5-6
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P
reheat oven to 375° F. Slice zucchinis 

in half leng
thw

ise and
 scoop

 out p
ulp

 
w

ith a sp
oon. C

hop
 p

ulp
 and

 set asid
e. 

Lig
htly coat a b

aking
 p

an w
ith nonstick 

cooking
 sp

ray, p
lace zucchini slices in 

lines and
 set p

an asid
e.

H
eat oil in nonstick skillet. C

ook onion 
for 2–3 m

inutes. A
d

d
 g

arlic and
 cook 

for 1 m
inute. M

ix in b
eef and

 cook for 
3–5 m

inutes. Stir in m
arinara sauce, 

zucchini p
ulp

, Italian seasoning
, salt, 

and
 p

ep
p

er. Sim
m

er for 8–10
 m

inutes 
until b

eef is no long
er p

ink.

D
ivid

e m
ixture evenly into zucchini 

b
oats and

 sp
rinkle w

ith M
ozzarella 

cheese. B
ake for 15–20

 m
inutes or 

until cheese is fully m
elted

 and
 b

ub
b

ly. 
G

arnish w
ith P

arm
esan cheese and

 
chop

p
ed

 b
asil leaves.
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Serves6

BROUGHT TO YOU BY:

INGREDIENTS
11/2 lb. boneless ribeye steak 
1/2 small Asian or Bosc pear, 

peeled and coarsely 
 grated 
¼ cup soy sauce 
2 Tbsp. brown sugar 
2 Tbsp. toasted sesame oil 
3 garlic cloves, minced
1 Tbsp. freshly grated 

ginger 
1 Tbsp. gochujang (Korean 
 red pepper paste)  
2  Tbsp. vegetable oil, 
 divided 
2 green onions, thinly 
 sliced
1 tsp. toasted sesame seeds

DIRECTIONS
Using a sharp knife, thinly 
slice steak into strips. 
Combine grated pear, 
soy sauce, brown sugar, 
sesame oil, garlic, ginger, 
and gochujang in a large 
resealable bag. Add steak, 
then marinate in refrigerator 
for at least 2 hours. Heat 1 
Tbsp. vegetable oil in a large 
skillet over medium-high. 
Add half the marinated steak 
to the pan in a single layer 
and cook for 2–3 minutes 
per side. Transfer to a plate 
and repeat with remaining oil 
and steak. Discard leftover 
marinade. Serve immediately, 
topped with green onions 
and sesame seeds.

BBeeeeff  BBuullggooggiiKOREAN

Serves
4-6
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Cook up   Success!

TPMCO.com • 800.458.8245

Enjoy these free 
recipes on me. 


	Text Field 9: 
	Text Field 10: 
	Text Field 11: 
	Text Field 12: 
	Text Field 13: 
	Text Field 14: 
	Text Field 15: 


