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Description

Indulge in the ultimate comfort food fusion with these Creamy Paprika Steak Shells! Tender,
savory strips of seared steak mingle with a velvety, smoky paprika cream sauce that coats
every bite in rich flavor. This dish delivers an exquisite balance of melt-in-your-mouth
textures and bold spices, serving up a high-protein, low-carb masterpiece that feels like a
gourmet restaurant meal right at home.

Can This Creamy Paprika Steak Shells Support Weight Loss Goals?

Yes, this recipe can be a powerful ally in your weight loss journey when portion-controlled. By
combining lean cuts of sirloin steak with protein-rich dairy and low-carb base alternatives, it
promotes long-lasting satiety while preventing the blood sugar spikes associated with heavy
pasta dishes. High-protein nutrition logic shows that keeping your protein intake elevated
preserves lean muscle mass and curbs hunger hormones, making it easier to stay in a
healthy calorie deficit.



Does Creamy Paprika Steak Shells Fit a High Protein Lifestyle?

Absolutely, this recipe is tailored for fitness enthusiasts looking to build or maintain muscle
without sacrificing gourmet flavor. Utilizing nutrient-dense sirloin steak, cream cheese, and
protein-packed specialty shells (or high-protein pasta alternatives), it delivers a substantial
macro profile per serving. With a carefully managed net carb count and clean ingredients, it
fits smoothly into high-protein meal plans and low-carb lifestyle goals.

My Personal Experience

Luxurious Flavor Without the Guilt: The smoky paprika cream sauce tastes incredibly rich
and decadent, yet it relies on wholesome ingredients that align perfectly with my fitness
macros.

Tender Steak Perfection: Quickly searing the steak strips over high heat locks in all the
savory juices so every bite remains tender and juicy inside the sauce.

Perfect For:

High-protein weeknight family dinners and meal prep

Low-carb diet plans and gourmet date nights

Post-workout muscle recovery meals

Cozy weekend comfort food cravings

Why You’ll Love This Recipe:

Bold, Smoky Flavor Profile: Sweet Hungarian paprika combined with garlic and rich
cream creates an unforgettable sauce that elevates simple steak.

Protein-Dense and Satisfying: Packed with high-quality beef and creamy goodness, it
keeps you full for hours without a heavy food coma.



Quick Gourmet Appeal: Despite tasting like an upscale restaurant dish, it comes together
seamlessly in under 30 minutes for busy weeknights.

Common Mistakes to Avoid:

Overcooking the Steak: Cooking the beef strips too long before adding the sauce will1.
make the meat tough and chewy instead of tender.

Boiling the Cream Sauce Too Hard: High heat can cause dairy-based cream sauces to2.
break or curdle; simmer gently on low-medium heat.

Skipping the Meat Rest: Not searing the steak on high heat quickly enough causes it to3.
steam rather than develop a golden-brown crust.

Using Excess Carbs: Failing to choose low-carb or high-protein pasta shells will spike the4.
overall carbohydrate count of the meal.

Required Equipment:

Cast Iron Skillet: Delivers an exceptional sear on the steak strips while ensuring even
heat distribution.

Wooden Spatula / Spoon: Perfect for scraping up browned bits from the pan and
smoothly stirring the cream sauce.

Measuring Cups & Spoons: Ensures precise portioning of spices, broth, and cream for
accurate macro tracking.

Storage Instructions:

Refrigerator: Store leftover creamy steak shells in an airtight glass container for up to 3
to 4 days while maintaining high-protein freshness.

Freezer: Freezing is not recommended due to the dairy-based cream sauce, which can



separate and change texture upon thawing.

Reheating: Reheat gently on the stovetop over low heat with a splash of beef broth or
water to restore the smooth creamy consistency.

Recipe Details

Preparation Time: 10 minutes

Cooking Time: 15 minutes

Total Time: 25 minutes

Servings: 4 servings

Best Season for This Recipe: All-Season

Total Calories (Per Serving): ~420 kcal (Approximate estimate)

Description Quick View

Enjoy tender seared steak tossed in a rich, smoky paprika cream sauce served over low-carb
high-protein shells. This 25-minute meal packs incredible flavor, high protein, and low net
carbs into every single bite. Perfect for satisfying comfort food cravings while staying on
track with your health goals.

� Ingredients:

1 lb Sirloin steak, cut into thin bite-sized strips (Note: Trim visible fat for leaner macros)

8 oz High-protein or low-carb pasta shells (Note: Cooked according to package
instructions)

1 tablespoon Olive oil or avocado oil



1 tablespoon Butter or ghee

1 medium Yellow onion, finely diced

2 cloves Garlic, minced

1 tablespoon Sweet Hungarian paprika

1/2 cup Low-sodium beef broth

4 oz Cream cheese, softened (Note: Light or regular can be used)

1/4 cup Grated Parmesan cheese

Salt and black pepper To taste

Directions:

Sear the Steak: Heat olive oil in a skillet over high heat, add seasoned steak strips, and1.
sear for 2–3 minutes until nicely browned on the outside; remove and set aside.

Sauté Aromatics: Reduce heat to medium, add butter, diced onion, and minced garlic,2.
sautéing for 3 minutes until onions are translucent and fragrant.

Build the Sauce: Stir in the sweet paprika, pour in the beef broth to deglaze the pan, and3.
whisk in the softened cream cheese until smooth and bubbling.

Combine & Simmer: Lower heat to low-medium, fold in the cooked pasta shells and4.
seared steak strips, simmering for 2 minutes until fully heated through.

Finish & Serve: Sprinkle with Parmesan cheese, season with salt and pepper to taste, and5.
serve warm immediately.



Nutrition Facts (Per Serving – Approximate):

Calories: 420 kcal

Fats: 22g

Cholesterol: 95mg

Sodium: 510mg

Potassium: 420mg

Total Carbohydrates: 18g

Fiber: 4g

Net Carbs: 14g

Sugars: 3g

Protein: 36g

Calcium: 180mg

Notes:

Reheating Instructions: Reheat slowly on the stovetop over low heat with a splash of
broth to prevent the sauce from breaking.

Allergy Info: Contains dairy; use dairy-free cream cheese and vegan butter alternatives if
required.

Flavor Boost: Add a pinch of cayenne pepper or smoked chili flakes for an extra kick of
heat.


