Michael Landis Cheese Recipes

Recipe featured at the Aprons Cooking School — Cheese, Beer & Dinner

Italian Stuffed Flank Steak with Belgioioso Provolone
paired with Coppertail Brewing Unholy Trippel

Belgioioso Provolone Coppertail Brewing Unholy Trippel

Created from a recipe rich in tradition, BelGioioso Provolone Unholy. Our take on a traditional Belgian Style Trippel, but
carries on a legacy of good taste. Never smoked or bleached, with American hops. Big, bold and dangerously drinkable.
this cheese is crafted from fresh local milk, brined, roped, and Belgian yeast esters, floral hop notes. Medium to full palate
hung to age in special curing rooms to develop its signature with a lingering bitterness and soft sweetness.

flavor and tantalizing aroma. BelGioioso offers four varieties ABYV 9.2 % Hops American West Coast Hops

of Provolone whose flavors range from mild and buttery to
pleasantly aromatic and robust.

Italian Stuffed Flank Steak with Belgioioso Provolone
Entree Prep Time 20 minutes Cook Time: 15 mins Servings: 4 servings

3 - 4 cloves garlic minced or pressed through garlic press
1 small shallot minced

2 Thsp fresh parsley finely minced

1 tsp sage leaves finely minced

1 tsp basil minced

2 Thsp olive oil

2 - 2 1/2 pounds flank steak

4 ounces thinly sliced prosciutto

4 ounces thinly sliced Belgioioso Provolone
toothpicks soaked water for 10 minutes

Salt and pepper to taste
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1. Combine garlic, shallot, parsley, basil, sage, and olive oil in small bowl.

2. Slicing horizontally across the steak, butterfly and pound flank steak into 2 thin rectangles. Position steak so that the grain
runs parallel to the edge of the counter, spread herb mixture evenly over surface of steak.

3. Lay prosciutto evenly over steak, leaving 1-inch border along top edge.

4. Cover prosciutto with even layer of Belgioioso Provolone leaving 1-inch border along top edge.

5. Starting from bottom edge and rolling up away from you, towards the top, roll steak into tight log and place on cutting board
seam-side down.

6. Starting in the middle of the steak roll, tie a piece of kitchen twine to secure the steak. Working outward from the center,
place more ties of kitchen twine, in one inch intervals, until the whole steak roll is tied up.

7. Using a sharp knife, slice roll between pieces of twine into 1-inch-thick pinwheels. Season pinwheels lightly with salt and
black pepper.

8. Skewer each pinwheel with a toothpick.

9. Preheat oven to 350.

10. Heat a cast iron skillet over medium high heat. Place pinwheels in pan and brown for 3 minutes or so. Flip over and brown on
the other side for 2 minutes.

11. Slide skillet into preheated oven and cook for about 8-10 minutes or until steak reaches desired doneness.

12. Remove from oven, tent with aluminum foil and let rest for 5 minutes.

13. Remove twine and toothpicks and enjoy!

More Cheese recipes and pairings can be found at www.mdlandis.com



