
 

INGREDIENTS 
160g cherry tomatoes  
1 tsp toasted sesame oil  
1 tsp soy sauce  
200g green beans, trimmed  
2 x 150g sirloin steaks, trimmed of excess fat  
1 tsp sunflower or olive oil  
130 G, Rocket & Spinach Salad  
2 tbsp Soy, Ginger & Chilli Dressing 
METHOD 
1. Preheat the oven to 220˚C, gas mark 7. Toss the tomatoes with the sesame oil and soy 
in a small roasting tin. Roast for 15 minutes, shaking the tin gently halfway. Meanwhile, 
simmer the beans in a pan of boiling water for 5 minutes, then drain and rinse under cold 
water to cool; pat dry.  

2. Heat a frying pan over a high heat. Brush the steaks with the sunflower (or olive) oil, 
season and fry for 1½ minutes on each side, ensuring the cut surfaces are thoroughly 
cooked, then set aside to rest for 1 minute.  
3. Divide the salad between plates and top with the tomatoes, sliced steak and beans. Mix 
the dressing with the wasabi paste, any steak resting juices and any cooking juices from 
the tomatoes; spoon over the top and serve. 

S I R L O I N  S T E A K  &  R O A S T E D   
T O M A T O  S A L A D



 

INGREDIENTS 
2 Aberdeen Angus sirloin or rump steaks 
Olive oil, for brushing 
For the sauce: 
1 small shallot, finely chopped 
1 pack fresh tarragon, finely chopped 
3 tbsp white wine vinegar 
2 medium egg yolks 
100g unsalted butter 
Squeeze of lemon juice 
Salt 
Freshly ground black pepper 
METHOD 
Begin by making the Béarnaise sauce. In a 
saucepan, place the shallot, half the 
tarragon, the vinegar and 3 tablespoons of 
cold water. Simmer gently until the liquid 
has reduced by half. 
Place the egg yolks in a liquidiser and add 
the shallot mixture. Blend until smooth. 
In a saucepan, melt the butter until it is 
bubbling. With the liquidiser on, carefully 
pour in the hot butter a little at a time to 
form a thick, yellow sauce. Taste and 

adjust seasoning. Add a squeeze of lemon 
juice and stir in the remaining tarragon. 
Pour into a warm sauce jug. 
Preheat a griddle pan or frying pan until it 
gets very hot. Brush both sides of each 
steak with a little olive oil, and season. Fry 
the steaks until cooked to your liking. 
Serve immediately with spoonfuls of the 
Béarnaise sauce, garnished with watercress. 

CHEF’S TIP! 
If you don't have a liquidiser, make the sauce 
to the end of step 1. Place the beaten yolks 
and shallots in a glass bowl over a saucepan 
of simmering water. gradually whisk in small 
pieces of cold butter, allowing each piece to 
melt completely before adding the next one, 
until you have a thick sauce.  
 
Curdled Béarnaise sauce can be rescued by 
gradually beating in 1 tablespoon of cold 
water to the hot sauce. Do not reheat once 
cooled.

S T E A K  &  B È R N A I S E  S A U C E



 

INGREDIENTS 
15g organic unsalted butter 

½ tbsp organic olive oil 

Sirloin Steaks 

2 cloves organic garlic, crushed 

½ x 250g pack organic chestnut 
mushrooms, sliced 

½ x 250g pack organic Portabellini 
mushrooms, peeled and sliced 

½ x 300g pot Joubère Organic Beef Stock 

½ x 227ml pot Yeo Valley Organic 
Double Cream 

½ x 20g pack fresh organic curly parsley, 
chopped 

METHOD 
Heat the butter and oil in a large frying 
pan and cook the steaks for 2-3 minutes 
on each side (rare), 4 minutes on each side 

(medium) or 6 minutes on each side (well 
done). Place on serving plates and cover 
with foil to keep warm. 

Reduce the heat, add the garlic and 
mushrooms to the pan, and cook for 3-4 
minutes, stirring occasionally. 

Pour over the stock and leave to bubble 
for 2 minutes, until it has reduced slightly. 
Stir in the cream and heat until it bubbles. 
Add the parsley to the sauce and season to 
taste. 

Pour some of the sauce over the steaks and 
serve with organic new potatoes and fresh 
green organic beans. Any additional sauce 
can be served separately. 

CHEF’S TIP! 
You could replace the stock with sweet 
sherry or Madeira, or for a lower-fat 
alternative, use a 200g tub half fat crème 
fraîche instead of double cream.

S I R L O I N  S T E A K S  W I T H   
M U S H R O O M  S A U C E



INGREDIENTS 
4 tbsp sunflower oil 
300G  , finely chopped ONIONS 
300g white bread , in chunks 
25g pack curly parsley 
15g pack sage , leaves only 
zest 3 lemons , juice of 1 
200G sausages MEAT 
METHOD 
Heat oven to 190C/170C fan/gas 5. Heat the oil in a large frying pan, then soften the 
onions for 10 mins with the pan covered. Put the bread and herbs into a food processor 
and pulse until you have herby breadcrumbs. Stir into the onion pan along with the 
lemon zest and juice and plenty of seasoning.Allosw to cool and add sausage meat then 
press the into a well buttered baking tin or dish, about 20 x 30cm, or use 2 smaller tins if 
that’s all that you have. 
Bake  for 20 mins 

L E M O N  &  H E R B  S T U F F I N G 




