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Phi l ly  Cheesesteak Rol lsPhi l ly  Cheesesteak Rol ls
Makes 4Makes 4

2 tablespoons olive oil
1 red onion
1 large red capsicum
salt & cracked black pepper
200g provolone cheese, grated

Marinated Steak
500g scotch fillet steak
3/4 tsp garlic powder
3/4 tsp onion powder
1/2 tsp salt
1/2 tsp cracked black pepper
1/4 tsp cayenne pepper
1/2 tsp sweet paprika
1 1/2 tablespoons olive oil

Garlic Butter
100g butter
1 clove garlic

4 long rolls or 8 slices ciabatta

To Serve
American mustard
BBQ sauce 
hot sauce (such as sriracha or smokey Tabasco)

For a vegetarian version of this dish, use sliced mushrooms in place of the 

beef, cooking for a little longer.  Philly Cheesesteak was invented in the 

early twentieth century in Philadelphia, hence the name. Today it is very 

popular, with some variations and the main features being very finely 

shaved, fried steak, deliciously caramelised onions and melty cheese in a 

long roll.  In my version I spice up the meat and serve it either on slices of 

ciabatta or long soft rolls.  The authentic American version uses ‘Hoagie 

rolls’ which are crispy on the outside and soft in the middle.  They aren’t 

readily available in Australia so substitute with whatever long roll you can 

get your hands on or ciabatta.  This is a perfect barbeque or picnic dish 

because you can cook prep everything in advance and cook big quantities 

all at once on a wide hotplate.  Let everyone help themselves to cheesey 

steak from the barbie and a selection of condiments to add themselves.  

ON THE DAY, marinate the steak.  First place the steak in the freezer 

for about 20 minutes to firm up.  This will help you slice it very finely.  

Using a very sharp knife slice the meat against the grain in paper thin 

shavings. Place in a bowl and mix through the rest of the ingredients. 

Store in the fridge until you are ready to cook. 

Prep the onion by peeling and slicing as finely as you can, in half 

moons.  Cut the red capsicum into 4 quarters, deseed and slice as 

finely as you can.  Combine with the onion and refrigerate in an 

airtight container until ready to cook. 

JUST BEFORE SERVING make the garlic butter.  Melt the butter and 

stir through the minced garlic.  Set aside while you cook the meat.  

Preheat a large frypan or barbeque until hot, then add the olive oil 

along with the red onion and red capsicum.  Season well with salt 

and pepper, then cook on medium heat for about 10 minutes stirring 

every so often until they are softened and well caramelised.  Remove 

from the frypan to a bowl.  Increase the heat to high and when 

the pan is hot again, add in the steak in one even layer.  Let it cook 

without touching for a few minutes or so it until golden underneath, 

then stir-fry until cooked through, for a minute or two more.  LITTLE 

TIP: If your frypan is small, cook the beef in batches to ensure it 

doesn’t release too much moisture and start to stew. 

Add the onions and red capsicums back onto the pan with the steak 

and stir through.  Spread out into an even layer, a few cm thick and 

sprinkle the grated provolone evenly over top.  Turn the heat down 

low, cover with a lid or loosely with alfoil and allow the cheese to 

melt.  

Meanwhile, toast the ciabatta under a grill on one side.  If using 

buns, split in half, open up and grill the cut side.  You can also do this 

on a barbeque, pressing down onto the hotplate to toast.  Arrange 

the bread or rolls onto your workspace and spread each piece 

generously on one side with the garlic butter.  To serve, flip a slice of 

bread over onto the melted cheese and use a spatular to lift and flip 

the meat onto the bread.  Sandwich together with a another slice 

of bread.  Repeat with the remaining slices to form 4 sandwiches or 

rolls. 

TO SERVE, top with your condiment of choice, American mustard, 

BBQ sauce or hot sauce.   


