
 S T E A K  C R O S T I N I  W I T H
H O R S E R A D I S H  C R E A M

Submitted by Lynne Williams

1 French baguette
1–1.5 lbs steak (sirloin or flank)
½ cup sour cream
2–3 tablespoons prepared horseradish
Olive oil
Salt and black pepper
Arugula or microgreens (optional)

Preheat oven to 375°F.
Slice the baguette, brush with olive oil, and toast until golden.
Season the steak with salt and pepper.
Sear in a hot pan with olive oil until desired doneness.
Remove from heat and allow to rest before slicing thinly against the grain.
In a small bowl, mix sour cream and horseradish.
Spread horseradish cream on crostini, top with steak, and garnish with
greens if desired.
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