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Flank Steak Roulade (Roll) Stuffed with Cheeses and Spanish Red Peppers 

Served with Chimichurri Sauce  
 

Servings: 4 

 

 

4  8 ounces each flank steak 

1/8 cup cream cheese combined with 1 teaspoon mashed 

garlic 

4-8 slices (depending on size) sharp cheddar cheese  

1/2 cup roasted red peppers (sometimes called Spanish 

red peppers) 

Salt and pepper to taste 

 

Preheat oven to 350 degrees. Place flank steak on a 

cutting board and, cut through the meat horizontally to 

within 1/2 inch of the opposite edge. (Your butcher can do 

this for you as well). 

 

Season the steaks with salt and pepper on both sides. 

Lay out the flank steak flat in front of you with the grain of 

the meat running from left to right. Spread cream cheese 

across the steak and topped with cheddar cheese and red 

peppers leaving a one inch border.  

 

Roll the flank steak up making sure you roll firmly, (careful not 

to squeeze the fillings). Tie every 2 inches with kitchen twine. 

Place on a cookie sheet lined with parchment paper.  

 

Bake for 10-20 minutes on each side depending on how you like the meat cooked. Using kitchen 

tongs flip rolls half way cooking time. Remove from oven, and let it rest for 5 minutes. Remove twine 

and cut into 1 inch slices. 
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Notes: 

 This roll can be served as an appetizer or main course. 

 Any filling goes! It’s a great way to re-use left overs. 

 It can be made with chicken breasts (butterflied), pork fillets and turkey.  When cooking 

poultry or pork make sure the internal temperature reaches 160 degrees F. 

 

 

 

Chimichurri Sauce 

 
½ cup olive oil 

1 tablespoon wine vinegar 

¾ cup yellow onion 

½ cup parsley finely chopped (fresh is highly recommended) 

1 teaspoon crushed garlic 

2 teaspoons dried oregano 

Salt and pepper to taste 

 

Place all ingredients in a bowl and combine.  

 

Notes: 

 This sauce is used in Puerto Rico and many other countries as a dipping sauce. It is supposed 

to be Argentinian but the Argentinian version is spicy and has other ingredients. This version is 

the way most Puerto Rican know it.  

 

 It can be kept in an airtight container in the refrigerator for weeks. 

 

 It can be served alongside any protein 


