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A QUICK, WICKED STEAK SANDWICH
MINUTE STEAKS FROM LIMOUSIN BEEF

The world cup is upon us whether we like it or not which could mean some of us could be enter-
taining more than usual or even needing that quick snack to fill the gap before the rugby.
Limousin’s Beef is fantastically tender, easy to prepare, low in cholesterol and yet high in flavour.
| am going to show you many ways to spice them up and use their fast cooking minute steaks.

Ingredients Serves 4

4 - 8 x minute steaks

2 cloves garlic, crushed

4 sprigs fresh thyme leaves
Pinch chilli flakes (optional)
Sea salt and freshly ground black pepper
Olive oil

1 loaf good quality bread
Good quality lettuce
Mayonnaise

1 red onion, sliced thinly
1lemon

Method

Prepare your steaks — Limousin prepared minute steaks need little or no preparation. | do how-
ever like to push out (with the palm of my hand ) the steak a little to ensure they are even in
thickness. Place them in a dish and scatter over the garlic, thyme leaves, chilli flakes and ground
pepper. Drizzle over enough oil to moisten the steaks. Set aside.

Heat a griddle pan or fry pan up to very hot.

Slice the bread in half horizontally. If using mayonnaise spread on one half. Place the lettuce
leaves over the mayonnaise.

Place the steaks into your very hot frypan. Season with salt cook for 30 seconds or so and turn
over. Cook for a further 30 seconds. Remove from the pan and place directly onto the lettuce,
scatter over the onion, squeeze over a little lemon juice. Place the other half of bread on top and
press down firmly. Cut into desired thickness.

Great served as is or try mixing it up a little by adding wilted spinach instead of lettuce combined
with a few garlicky field mushrooms. | also really like a little beetroot relish or bottled beetroot.

CAULIFLOWER CROQUETTES

These moreish, light and crispy fritters are a fantastic way to utilise the humble cauliflower. |
have simply sprinkled over some homemade cumin salt and they are ready to enjoy.
They are a great pre-dinner snack (ideal for the world cup).

Ingredients

500 g cauliflower

30g butter

50g flour

300 ml milk

60g Gruyere or any good melting cheese with a slight nutty flavour, grated
legg

1 egg, separated

Salt and pepper

Panko crumbs
Vegetable oil for frying
Toasted cumin salt

1 tsp cumin seeds

2 tsp sea salt flakes

Method

Bring a large pot of salted water to the boil. Prepare the cauliflower by removing the stalk and
cutting it into florets. Carefully plunge all the cauliflower into the boiling water and cook until
tender (5-8 minutes), drain and cool.

Cut the cauliflower florets smaller and set aside.

To make the béchamel (white sauce) melt the butter in a medium size pot. Add the flour and
cook out for 2-4 minutes, stirring all the time until it becomes sandy in texture and gives off a
slightly nutty aroma. Gradually add the milk, stirring continuously. If by any chance you get
some lumps then simply set to with a whisk until no lumps are visible. Add the cheese and egg
yolk along with the whole egg stir to combine. Add the cauliflower and season with salt and
pepper. Cool.

Meanwhile make the cumin salt by gently heating the cumin seeds in a dry pan until they give off
a lovely, smoky aroma. Put them into a mortar and pestle along with the salt, grind until you get
a fine, brown looking salt. Put it into a small dish.

Whisk up the egg white to stiff peaks.

Shape the cauliflower mixture by using two dessertspoons so you form an egg shape (quenelle).
Coat in the egg white and then toss through the panko crumbs. Continue until finished.

Heat enough oil (1/2 full) in a deep side, heavy-based pot until 180C. If unsure cook a cube of
bread, if in 30 seconds it is brown then it is ready. If not then heat the oil for a further couple of
minutes.

Cook the croquettes in batches until golden brown and crispy. Drain well and sprinkle with the
cumin salt. Serve immediately.

Follow Alison on face book—Alison Lambert taste of my life— or at her blog www.alisonmarketchef.blogspot.com
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LEEK PILAFF

Leek Pilaff anyone? It seems we have forgotten this great dish to its Italian counterpart the Ri-
sotto. Unlike risotto you don’t have to stir it continuously which is a great time saver and it will
absorb any flavours you throw at it. | say bring back the Pilaff it is a wonderful and versatile dish.

Ingredients serves 4

100ml olive oil

1kg leeks, washed well and finely chopped

55g tomato passata or tomatoes whizzed and passed through a sieve
2 Thbsp fresh dill, finely chopped

1 Tbsp fresh mint leaves, finely chopped

250g long grain rice

Salt and pepper to taste

1 lemon, finely sliced

100g butter

Method

Heat the olive oil in a wide base saucepan or fry pan, add the leeks and soften them over a low
heat, stirring often.

Add the rice and stir to combine so every grain is coated in the oil and leek mixture. Let it cook
for 2 minutes to allow the grains to slightly toast which will give your rice more depth in flavour
and colour.

Add the tomato passata and stir well, then add the herbs. Cover with enough water to half cover
the rice (250ml). Season lightly and arrange with the lemon slices on top. Cover with a lid and
adjust the temperature to a gentle simmer.

Simmer for 25 minutes or until the liquid has absorbed into the rice and the rice is tender.
Remove the lemon slices and discard. Slice the butter thinly and arrange the slices over the sur-
face, put the lid back on, and let the rice rest for 10 minutes without stirring.

Serve alongside fish, meat or simply on its own!

RED CURRANT PIE

Ingredients

1% cups plain flour

1 tsp baking powder

% cup butter, softened

% cup sugar

2 egg yolks

1% tsp grated lemon zest
2 egg whites

% cup white sugar

2 % cup red currants

Method

To make dough — in a medium bowl sift together flour and baking powder.

Cream the butter and sugar together until pale and creamy add the egg yolks and lemon zest, beat
until well combined. Add the dry ingredients and mix until just combined. Turn out onto work sur-
face and bring together to form a ball. Wrap in glad wrap and chill for 30 minutes.

Makes 20- 25 cm cake tin

Pre heat oven to 165C
Roll out the dough to fit the base of a round springform cake tin. Bake for 25 minutes or until
golden.

To make filling — in a medium bowl, beat egg whites until stiff, gradually incorporate the sugar
whilst beating, add the cornflour and fold through. Finally fold through the redcurrants. Pour into
pie crust and bake for 10- 15 minutes or until the top is lightly browned and firm to touch.

Cool slightly before serving.
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Classic Hits proud supporters of the
Otago Farmers Market Kitchen.

THANK YOU TO THE FOLLOWING VENDORS FOR THEIR
FANTASTIC PRODUCTS.

BRYDONE GROWERS LITD - LEEKS &CAULIFLOWER
LIMOUSIN HEALTHY BEEF - MINUTE STEAK
AQUARIUS GARDENS - LETTUCE
BUTLERS BERRY FARM - RED CURRANTS




