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Amtrak Signature Flat Iron Steak    
Grill-seared flat iron steak with rustic mashed redskin potatoes, 

mixed vegetables and port wine sauce 

     WIMS# 26525                            Allergens: milk, soy, wheat

Note
•	 8-ounce USDA choice black angus steak. Flat 

iron is hand-cut from the Top Blade area of the 

shoulder.

•	 This item is marinated and needs no additional 
seasoning.

•	 This item is stored refrigerated and needs to be 
fully thawed when cooked.

•	 This item may only be cooked to order to the 
guest’s requested temperature.

Service Guidelines 
1)	 Lightly oil flat top griddle and cook steak to  
	 requested temperature.
2)	 Prepare mashed potatoes according to package 
	 instructions. Heat vegetables in microwave. 	
	 Place mashed potatoes at 2 o’clock and  
	 vegetables at 10 o’clock.

3)	 Place steak at 6 o’clock and pour sauce over 
 	 top, only partially covering the steak as to not 
 	 drown the entire protein. Garnish with crisp  
	 onions and garlic sauce dots into the port wine 
	 sauce as photo shows. Crisp onions should not 
	 be served with room service orders.

Product Specifications
Ingredient 	 Qty 	 Unit

Flat iron steak, 8 oz	 1	 ea. 

Idahoan mashed potatoes	 3	 oz.

Baby green & wax beans 	 3	 oz.

Port wine sauce	 1.5	 oz.

Crisp onions	 2 	 Tbsp.

Garlic sauce    	 .5	 Tbsp.
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