WALNUT CHEESE STUFFED
FLANK STEAK

Tender flank steak rolled up with garlic, herbs, and walnut
cheese... flavorful steak pinwheels that are every bit tasty
as they are easy to make!

INGREDIENTS

3 - 4 cloves garlic - minced or pressed through garlic
press

1 small shallot - minced

2 Tbsp 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 Walnut Cheese

toothpicks - soaked water for 10 minutes
Salt and pepper - to taste

WALNUT CHEESE

1 cup (about 5 ounces) Farm Fresh Nuts English Walnuts Halves & Pieces

2 tablespoons canola or grapeseed oll

2 tablespoons nutritional yeast

2 tablespoons freshly-squeezed lemon juice

1 tablespoon white (aka yellow or mellow) miso

Kosher salt

2 tablespoons finely chopped fresh ltalian parsley

Walnut oil, for garnish (optional)

Raw vegetables and crackers, for serving

*Note: Nutritional yeast is the key because it gives the mixture its distinct cheese-like flavor. It
can be found at health food or grocery stores where vegetarian products are sold. White miso
(aka mild or yellow miso) can be found in the International section of most grocery stores.

PREPARATION

Place walnuts in a large bowl and add enough water to cover by 3 to 4 inches. Set aside at
room temperature to soak for at least 12 hours.

Drain soaking liquid then rinse walnuts under cold water. Place walnuts in the bow! of a food
processor fitted with a blade and process until they become paste-like. Add the oil, 2
tablespoons of water, nutritional yeast, lemon juice, and miso and puree until smooth and
creamy, at least 5 minutes. Stop the processor periodically to scrape down the sides of the food


https://www.farmfreshnuts.com/product/california-walnuts-halves-pieces/

processor bowl. (Add an additional 1 or 2 tablespoons of water as needed to help the mixture
blend.) Taste and season with salt, as desired.

At this point, you have a few options: you can serve this as a spread or you can let it sit aside to
age for a cheese that becomes firmer, similar to a log of goat cheese.

To use as a spread: Place it in the fridge until chilled slightly, about 20 minutes. Serve topped
with finely chopped herbs and a drizzle of walnut oil along with raw vegetables and crackers.
To make into an aged cheese log: Skip chilling the spread and instead form it into a log. To do
so, place a piece of doubled cheesecloth (roughly 18 inches long and 12 inches wide) on a
cutting board and transfer walnut puree into cheesecloth. Using clean, damp hands, shape
mixture into a roughly 6-inch-long log. Fold the cheesecloth over the log to enclose and roll into
a cylinder. Then twist the ends of cloth (it should look like an old-fashioned wrapped candy) and
tuck under the ends of the log.

Place the wrapped log in a fine mesh sieve. Place the sieve in a bowl and let walnuts age 12
hours at room temperature (it should let off some liquid and slightly dehydrate). Either bake
(directions below) or serve. To serve, place it in the fridge until chilled slightly, about 20 minutes.
Just before serving, sprinkle the parsley on a piece of parchment paper about the length of the
log and twice the width. Roll the walnut cheese log over the parsley to coat the cheese. Gently
pat any remaining parsley onto the sides and any spots where the cheese shows through.
Serve with raw vegetables and crackers.

To make into an aged and bake cheese log: Heat oven to 200°F and arrange a rack in the
middle. Line baking sheet with a silicone mat or parchment paper. Place aged cheese (still
wrapped in cheesecloth) on prepared baking sheet and bake until cheese becomes set on
outside, about 35 to 40 minutes. Let cool to room temperature or place in fridge to chill, up to 1
day.

Unwrap cheese and discard cheesecloth. Just before serving, sprinkle the parsley on a piece of
parchment paper about the length of the log and twice the width. Roll the walnut cheese log
over the parsley to coat the cheese. Gently pat any remaining parsley onto the sides and any
spots where the cheese shows through. Serve with raw vegetables and crackers.

INSTRUCTIONS

Combine garlic, shallot, parsley, basil, sage, and olive oil in small bowl.

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.

Lay an even layer of walnut cheese, leaving 1-inch border along top edge.

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.

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.



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

Skewer each pinwheel with a toothpick.

Preheat oven to 350.

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.

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

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

Remove twine and toothpicks and enjoy!



