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Dedication


I dedicate this book to the late, great Joshua Ozersky, my friend and partner in Meatopia, who inspired me to write, and wrote the foreword to the resulting book Hog. He is profoundly missed.


It turns out writing is not as easy as I once thought; it really is a craft, and Josh’s prose is where I turn when I need to be inspired in my own stumbling efforts. He wrote this:





“As a food writer, I am handicapped by gross deficiencies. I’ve never worked in a restaurant or gone to cooking school, and am utterly ignorant of whole cuisines, but no man feels food moredeeply. It’s my whole life, and my connection to it is wildly, shamefully emotional: I live it, and that bone-deep obsession powers my work. That honesty, unwholesome though it may be, fixes my view and grants me the kind of zeal and rancor that makes writing about roast beef meaningful.


When I started to write about food my voice led me through my dark places. It makes my work good, or at least honest, and honest is enough.”





Joshua Ozersky 1967–2015
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How to use this ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related recipes.





Foreword by Mark Schatzker


Eating is a funny thing. The desire for food to be at its most delicious is universal. And yet, the food we often eat is far from that ideal. It’s all thanks to the human mouth.


On the one hand, you need a mouth in order to eat – that much is obvious. But when meals end, we begin using our mouths for something else: talking. This is where things often go wrong.


We get hung up on words. For example, we get obsessed with places. Every ten years or so, some new place pops into vogue, and within a week it seems every chef is doing his own take on some obscure regional recipe, particularly, it seems, chefs who have never visited that area. We also become fixated on techniques. A few years ago, there was a spell of several months where no one who knew anything about food wanted to eat anything that wasn’t cooked in a plastic bag.


There’s nothing inherently wrong with places or techniques. But they are not, in themselves, a silver bullet conferring deliciousness on a sauce, a dish, or a meal. In our enthusiasm for good food, we get lost in concepts and very often end up making food bad. There are, however, a vanguard of chefs who measure food by a simple but all important metric: the way it tastes. Richard Turner is one. He’s not a traditionalist – there are recipes in this book for Kimchi Hash, West African Suya and Burmese Beef Curry. But he’s not taken in by the food world’s frequent bouts of silliness. He just loves food. And he wants other people to love the food he loves, and for the same reason.


Which brings us to beef, the king of all meats. The bedrock protein. The eternal object of our primordial meat hunger. When a boneless breast of chicken looks in the mirror, it wishes it was beef. All of which makes today’s sorry state of beef all the more perplexing.


Over the past several decades, we have engineered our agricultural system to produce beef at the lowest possible price. Beef today is cheap. It’s amazing to consider that you can walk into a supermarket and buy a rib eye steak – a vanishingly scarce piece of carcass – for a few pounds or dollars. But it’s lost the one thing that made it so desirable in the first place: flavour. So we do to beef what we do to boneless chicken breast – we smother it in sauces and rubs and marinades.


To any beef lover, loving beef has become inordinately difficult. It’s as though red meat has lost its voice.


I wrote an entire book about what happened to beef. When it came out, I started hearing from all sorts of chefs, most of whom would write to tell me that they had cracked the mystery of the perfect rub (it would invariably involve powdered soup mix), or magical marinade (which was actually a salad dressing), or the perfect ratio of brisket to chuck in a burger grind (which makes no sense, because no two briskets and chucks are alike). And then I heard from Richard Turner, who worshipped at the same altar of simplicity. A good steak, he said, needed two things: fire and salt.


If you love beef, listen to Richard Turner. Listen to what he says about what kind of cows you should eat, what those cows should eat, the kinds of lives they should live, how they should be killed, cut, and, finally, cooked. Take a morsel of that beef – that Smoked Prime Rib, that scrap of Pickled Tripe, that slug of Beef Heart Tea – and put it in the place it was destined for: your mouth. More eating, less talking. It’s the way food was meant to be.


[image: Illustration]


Mark Schatzker, 2017
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Introduction


When meat cravings hit, more often than not what springs to mind is beef… and specifically steak. It’s the embodiment of premium meat, the most expensive thing on the menu. There are restaurants devoted solely to beef – dimly lit and decorated in leather and dark wood, steakhouses are temples to our carnivorous voracity. As well as its own restaurant genre, beef has its own piece of cutlery: the steak knife, large, imposing and Ramboesque. Steakhouses might show you the meat raw, carried out to diners on a tray with various chunks of dark red flesh for us to point at. “That one” we might say; it’s all very primal. Prime is about beef and steak: why it’s special and what it takes to make this king of meat great.


 


In this book, I’ve explained what it takes to grill the perfect steak, roast the perfect joint and make the perfect burger, as well as the different ways to get the best out of the cuts and – in some cases – breeds. These are guidelines rather than rules. If you have read the book, you will hopefully be using a nice piece of extensively farmed pure-bred native beef, and you’ll understand that uniformity is not one of its many excellent qualities. I’ve put together some 160 or so recipes, some classics from around the world and some unique recipes from my notebook. As a rule of thumb, 1kg (about 2lb) of beef feeds four to six people, but I’m not the meat police, so I am really leaving it up to you.


Between the recipe chapters, I will also highlight the shortcuts most farmers are pressurized into taking, at great cost to our palates and even to our health. In a destructive cycle, our meat lust fuels intensive farming, which in turn makes it cheap to buy and encourages excessive meat consumption. It is a cycle that benefits no one, including the farmers forced to sell meat so cheaply that their sales barely cover their costs. It’s not good for our own health, nor for the health of the animals we farm.


There is a lot of scaremongering in the media about meat eating, and consumption of meat has been linked to obesity, diabetes, heart disease and certain cancers. Since much of the meat eaten around the world is intensively farmed, and since these scare stories don’t differentiate between intensively farmed and naturally reared meat, this is an understandable mistake. In the chapter on health I make the case for judicious consumption of naturally reared, high-quality beef, as part of a healthy, balanced diet.


Elsewhere in the book, I outline the differences between intensive and extensive farming and why they are important. There is a vast difference between the meat from animals raised with pride and the meat from animals bred for profit, and this is why they taste so different. Much of this difference is down to feed, which is one of the most important factors in beef flavour and health.


I also discuss slaughter, which is as important as how you rear the animals, and I explore the hanging of beef and the pros and cons of extended ageing. Finally, I’ll tell you a bit about butchery techniques and give some rough bovine myology (where all the bits come from).
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In Prime I want to make the case for sensible shopping, buying less beef but of a better quality – meat that’s been reared by farmers who care. One way to avoid intensively farmed beef is to be much choosier about where we buy it. Few supermarkets sell good, extensively farmed meat, and labels can be misleading, so I give an honest and truthful opinion of what they actually mean.


As with my previous book, Hog, there is a whole chapter on breeds and why the breed informs flavour. I’ve stuck to the important beef breeds, as I’m reasonably certain a description of breeds such as Ankole-Watusi is beyond the remit of this book (though it is a fine-looking animal).


Prime is a celebratory story running from Angus to White Park, with a little zealous drum banging along the way, and if I’ve climbed on my soapbox a little too much, I apologize. I hope to give good reasons to source, buy and cook beef with respect for the farmer, the animal and your stomach. Like any good story, there are villains, but I’ve tried not to condemn out of hand – we omnivores are all in this together and, collectively, we share responsibility for the beef industry of today. As the beef guru Mark Schatzker opines, it’s much better to try to influence from the inside than to cast stones from the outside.
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Ingredients


It is difficult to write this section without sounding like a broken record, but I’ll try. The general gist is to buy consciously, ask questions and don’t settle for second best.


Meat As explained in more detail in the section on Buying Beef, buy the very best you can afford, if possible from someone who is knowledgeable on the subject. Ask questions like “How was the animal farmed?” “How old was it?” “What did it eat?” “What breed was it?” and be prepared to spend a little more for a little less quantity. Beef should be an occasional weekly extravagance – yes, you read that right. I’m suggesting we all eat a bit less meat, but of a lot better quality.


Fruit & vegetables Many of those immaculately clean and uniform vegetables you see in the supermarket aisles and in their sterile packaging have been farmed industrially. They are less nutrient-dense than vegetables farmed organically, or those grown by the small band of farmers who farm on a small scale and naturally. The supermarket versions also taste of less: one of the secrets of the great ingredient-led restaurants is their vegetable sourcing. The carrot or squash you eat at St John, the River Café or Chez Panisse is not the same as the one you bought in the supermarket, and if you search out your own supply you absolutely can cook food thatis just as tasty as at those restaurants.


It’s also important to buy in season. Asparagus bought in winter will have been grown in a different hemisphere from where you live and flown halfway around the world. That means it will have been produced with some serious jiggery-pokery and downright shenanigans so as still to look fresh upon arrival. (And that’s not to mention the cost of getting it there.) Buy as much as you can seasonally – for your taste buds, your wallet and the environment.


Salt I use sea salt almost exclusively in my cooking;it contains trace minerals that give it a more complex flavour than ordinary table salt. Table salt also contains anti-caking agents that adversely affect the flavour of your food. Learning how to use salt is perhaps the biggest secret to great cooking – too much makes food taste salty and creates a kind of “seasoning fatigue” when the dish is eaten, while too little means food tastes bland.


Spices All spices should be used fresh, especially pepper, and should be freshly ground. If you’re not doing it already, this one small piece of advice is going to improve your cooking immeasurably. When spices are ground, they start to release volatile oils into the air – that’s flavour! Buy small amounts from a source with ahigh turnover, and grind as you cook, using either a mill or a mortar and pestle.


Vinegars & oils Not all vinegars and oils are made equal. With oils it pays to buy small bottles as oftenas possible: although they might not go off, they certainly deteriorate over time, particularly olive oil. Vinegars keep well, but avoid industrially produced ones. If at all possible, look for live, naturally brewed vinegars – or go one better and make your own.


Dairy Okay, it’s soapbox time again: buying ethically farmed grass-fed dairy is as important as buying good grass-fed meat. Good dairy should be consumed in reasonable quantities. Good dairy also tastes better – quelle surprise! If you can find cultured cream and butter from grass-fed herds, you are in for a treat. Buy cheeses from experts in the field, who have kept them carefully. Never, ever buy grated cheese: it tastes rank.
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Eggs As with meat and dairy, pay close attention to where your eggs come from and how they are produced. It matters that hens are treated well, with room to range and forage. The reason is that if we eat animal products, our consciences should be clear about how those animals lived. It also matters because healthy, happy animals produce tastier, more nutritious, safer food, and nowhere is that clearer than with eggs. Buy free-range and, if you can, buy organic – or if you have the space, keep hens yourself and enjoy their freshly laid eggs.


Fish There’s very little fish in this book, so I’ll keep this brief. Buy sustainably. Treat fish with the same respect as you do meat – ask questions and avoid factory-farmed fish or endangered species such as tuna.


I use a fair quantity of anchovies and it’s not always clear how sustainable they are. As a species, anchovies are near the base of the food chain, and the impact of their large-scale removal on the marine ecosystem is poorly understood. Keep an eye on this and avoid using them if there’s any question.


Nuts When buying nuts, we might consider the ethics of production: one of the nut industry’s biggest concerns over the years has been labour standards. One issue is home working – where employees process nuts at home – which is difficult to monitor for safety and hours worked. Even in factories, women working in nut production earn meagre wages and are exposed to smoke and the nut’s corrosive oil. As a rule, we should assume there are issues with labour unless proved otherwise. Farming all over the world is a low-margin business, with pressure on cost and therefore on labour conditions. Look for the Fairtrade mark, which resembles a person waving over a yin-yang symbol.


Avoid Chinese pine nuts if you can. I once fell foul of something called pine mouth, after eating Chinese pine nuts bought from a supermarket. All I could taste afterwards was an overriding metallic flavour, which made my job extremely difficult, aggravated by my lack of information on it at the time – I didn’t know it wasn’t permanent! I regained my taste buds after a week, but the only thing I could drink during that time was water, and all food tasted unbearably metallic. Good for weight loss, if nothing else.
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Butter-fried steak with golden garlic


Classic steak garnishes


Grilled Portobello mushrooms


Slow-roasted tomatoes


Onion rings


Watercress


Jerked steak & cauliflower


Philly cheese steak


Steak shawarma


Middle Eastern rub


Bread & butter pickles


Beef dripping fries


Steak fajitas


Steak sandwich


The magic of hollandaise


Variations that go well with steak


Steak tacos


Basic beef rub


Chipotle ketchup


Steak salad


Side dishes for steak


Grilled lobster with garlic butter


Lobster fideuá


Wild mushroom orzotto


Wild mushroom fricassee


Braised shallots & garlic with bone marrow


Creamed spinach with shirred eggs


Blue cheese gnocchi gratin


Tomato salad


Watercress salad


Roast corn grits with bone marrow & truffle


Green beans


Creamed corn


Pennybun & bone marrow sauce


Marchand de vin butter


Caviar butter


Creamed spinach on toast


Fried beets


Exploding onions


Mashed potato with bone marrow & onion gravy


Mashed potato with extra virgin olive oil


Potato, Parmesan & anchovy gratin


Macaroni cheese


Ash-baked sweet potatoes with caramelized onion


Truffled Tunworth


Semi-cured foie gras garnish


Oyster sauce


Breeds






My perfect steak


There is no such thing as a perfect steak, of course – nature doesn’t work that way, and the flavour of steak is subjective. However, these are my preferred cooking methods. My perfect steak has a sweet, meaty smell and taste, has a flavour that keeps on going in the mouth, and is moreish and beefy. It has been hung for around five weeks (excessively hung meat can mask inferior meat). When raw, it is not wet or sticky, nor is it soft or mushy. It is a brighter red colour than the well-marbled, intensively grain-fed steak, which is often graded by the amount of white and creamy marbling. In my perfect steak, if the marbling is visible at all, it is a pale yellow intramuscular fat that has been laid down slowly – more often, however, it is invisible to the naked eye.


The science behind cooking a perfect steak


Maillard is the chemical reaction that occurs when meat is browned, and it is one of the main reasons that grilled and roasted meat tastes so delicious. Maillard begins at 140–170°C (284–338°F). Knowing the correct temperature that a grill or pan needs to reach for Maillard to happen, recognizing the right time to season the meat and put it on the grill, and understanding how sugars and amino acids in meat combine at high heat to produce reactions and flavour compounds, can only help us become better cooks.


Different cuts of meat have varying degrees of tenderness, which can largely be attributed to the collagen in each muscle. Collagen is made of naturally occurring proteins and is the main component of connective tissue in muscle. The strength of the collagen varies in different cuts of meat and is also dependent on the age, breed and sex of the animal. Muscles that do very little work have weak collagen. Prime cuts generally have less connective tissue and collagen and are consequently more tender. Less expensive cuts usually have more connective tissue and collagen and so tend to be tougher. Understanding collagen is an important part of understanding cooking. In order to turn a tougher, collagen-rich cut into something delicious, juicy and tender, the muscle must be cooked with a lower, even heat so that the collagen molecules unravel, break down and dissolve into soft gelatine that bastes and moistens the meat.


Preparation Allow the steaks to sit for 30 minutes in order to come up to room temperature; this is known as tempering. Then dry the steaks off, because wet steak will struggle to form a decent crust and can pick up some unpleasant boiled-meat flavours – although once the steaks have been tempered at room temperature, they are already slightly drier than they would be straight from the refrigerator.


Seasoning I like pure Maldon sea salt flakes to season steaks; I never use table salt. This is because, as explained here, table salt is saltier and contains anti-caking agents which are not suited to steak.


I season aggressively, throwing handfuls of salt at the steak, shaking it over the tray before cooking it. During this process, much of the salt falls off, and what’s left is the correct amount of seasoning, in theory.


As with everything, there are variables to watch out for: thicker steaks, such as chateaubriands and bone-in ribs, require more seasoning than thinner steaks because of their lower ratio of surface area to meat.


Not all steak is hung for the same amount of time, and it’s important to note that steaks of different ages take seasoning differently. If you think about it, it’s obvious that a younger, wetter steak will absorb more seasoning than an older, drier one.


The amount of salt required also varies according to cooking method. On a grill with bars, much of the salt falls off the steak and onto the charcoal; when cooking in butter, some of the salt dissipates into the butter; and when cooking in a pan with minimal fat, almost all of the salt remains on the steak.


A truly great steak cook understands all these variables and adjusts the seasoning marginally according to the thickness, age, moisture content and cooking method of each steak.


Some say you shouldn’t season the steak until after you’ve cooked it – they’re wrong.
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When is it cooked? Some say to prod different parts of your hand or face and compare with the texture of the steak to tell when it is cooked, but this is not a reliable method. There is no particular test that will tell you when a steak is perfectly cooked to your liking, and only with practice and experience you will get used to the “feel” ofthe correct cooking temperature.


It is also worth bearing in mind that cooking temperatures are subjective and perceptions vary from country to country. My cooking temperatures are perhaps a touch more cooked than those of, for instance, a Frenchman or Spaniard, and this is deliberate. Most of the great steak cuts contain fat and fat needs to be at a certain temperature to be digestible, and do its job of lubrication and flavour transfer. It’s for this reason I don’t cook steaks rare, except under duress. These are the temperatures I work to, bearing in mind the internal temperature should be at the bottom end of each range at the end of cooking and towards the top end once rested.


Medium-rare: 55–60°C (130–140°F)


Medium: 60–65°C (140–150°F)


Medium-well done: 65–70°C (150–160°F)



Cooking over charcoal


Cooking on a live fire grill is a skill and craft all of its own, made easier by the performance and quality of the material you’re burning. Success in cooking over a flame, whether direct or indirect, is down to the ability to control temperature, and while it is possible to give you guidance as to how to do this, the technique can really only be learned through practice. Just keep lighting your grill and cooking on it, and you will begin to understand the hot spots and cool spots, how long it takes for the coals to burn down for the optimum grilling temperature, and how long a full load of charcoal lasts.


Light the grill early enough to allow it to die down before cooking the first piece of meat. Make sure the grill is hot, but not too hot: the charcoal should have burned down and be coated in white ash. It should not be so hot that you can’t stand close to it; if it’s too hot for you, then it’s probably too hot for the steak. The aim is to get a good char on the outside while keeping the meat juicy and tender inside, which is impossible with a thin piece of meat – ideally, the steak should be at least 4cm (1½ inches) thick. Take it out of the refrigerator 30 minutes before cooking, to bring it up to room temperature. At the last second, season the meat well, but don’t use any oil on it – if the grill is at the correct temperature, the meat won’t stick.


Direct cooking over charcoal or wood When cooking directly over charcoal, it impacts the meat with high surface temperatures. The heat is not deflected or absorbed by anything during the process and does not affect the meat solely through the convection currents, as it does with indirect cooking. With a little skill, direct live fire cooking is one of the most exciting methods of cooking.


Place the meat on the grill and leave it for a couple of minutes before turning. Then, carry on turning every couple of minutes until you’ve achieved some enticing Maillard caramelization. If the piece of meat is thick, you’ll need to turn it regularly to avoid burning. Move your meat if you see yellow flames from the barbecue – this means that fat has caught fire, which can make the meat taste too smoky. Don’t overcrowd the grill; make sure there’s plenty of space between each piece of meat.


It’s impossible to give exact cooking times, as it all depends on the thickness of the meat, the animal it comes from, the cut and the temperature of the grill. However, as an example, a 600g (21oz) bone-in sirloin takes around 4 minutes on each side over hot charcoal, plus a 10-minute rest at 57°C (135°F), in order to be medium-rare. The key thing to remember is to take the meat off before you think it is ready and then let it rest.


Indirect cooking or charcoal roasting Indirect live fire cooking is far from an exact science, but as long as you have a meat probe to hand, all should be well. Probes are invaluable tools, but the sense of touch is still important, which becomes apparent through experience. Using both alongside each other will allow you to train your fingertips without too many mistakes. There is no shame at all in using a meat probe, and it is the only way to produce consistent results, particularly if you are in the early part of your journey as a meat cook.


Controlling the temperature of your barbecue using the air vents will enable you to use techniques for taking larger prime cuts to medium-rare. This set-up also provides a safety net if you have a particularly fatty piece of meat and do not want to suffer flare-ups that could ruin something special. Being able to moderate the cooking using two different zones (direct and indirect heat) is particularly helpful in this respect – if the grill is getting a little out of control and larger cuts are at risk of burning before they are properly cooked, just move them to the indirect area, where they can rest until the grill calms down.


To achieve this set-up, you need to light your charcoal and wait until it is ready to use – make sure your coals and wood are really hot and white. Push the coals to the side and put on the lid, keeping the vents open a little to allow air to pass out. This is so that indirect convection currents flow through the barbecue in much the same way as for a convection oven, with the heat being diffused throughout the cooking chamber so that it flows evenly around the meat. The cooking is much more even than over direct heat.


You are now ready to cook indirectly. When the barbecue is used this way, as a charcoal roaster, it means you can cook almost anything that you can in a conventional oven. On the top of your barbecue, you’ll probably find a heat gauge, which is there precisely for when you want to use the barbecue for indirect cooking as an oven.


Combining direct and indirect cooking If a piece of meat is really thick, it can be started using the direct cooking method and finished using the indirect cooking method. Larger cuts of meat such as bone-in ribs and chateaubriands benefit greatly from using indirect heat to finish the cooking.


Clinching or dirty cooking At the other end of the spectrum is clinching, or dirty cooking, of steak, direct on the wood or charcoal. The technique is awesome in its simplicity: instead of using a grill, meat is cooked directly in or on the hot charcoal or wood. The most important thing is to use good-quality charcoal and wood and to show no fear. While burning is an understandable concern, it is unfounded, as it’s actually harder to burn a steak this way than it is if you’re new to grilling. When meat gets close to the hot coals, it will burn, but put it right against them, up close and personal, and the coals don’t get enough oxygen to create fire, so you’re cooking purely on the heat of the charcoal. This process super-heats the fat and allows steam to penetrate the meat more quickly than with direct or indirect cooking.


Cooking in butter


Take the steak out of the refrigerator 30 minutes before you’re planning to cook, to allow it to come to room temperature. Heat a heavy-based griddle pan or frying pan over a medium-high heat, then season the steak lightly, bearing in mind that less falls off in a pan than on a grill. Put it flat-side-down in the pan and cook for 90 seconds on each side, pressing down with a spatula, until both sides are well browned. Add the butter, and some garlic and thyme if you are using them. The rapidly melting butter, flavoured with crushed garlic, is then used to baste the steak as it cooks. This gives it a gorgeous richness; the browning butter helps to impart some lovely, savoury flavour to the crust along with the garlic.


In theory, you remove the steak from the pan and leave it somewhere warm to rest for 10–15 minutes, then serve. However, if the steak is thick enough, I’ve been known to turn the heat off early and allow the steak to rest in its pool of butter in the pan instead.


Frequent flipping is the key to moist steak, as neither side has the time to absorb – or to release – large amounts of heat. The meat cooks faster and its outer layers end up less overdone.
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Butter-fried steak with golden garlic


This is old-school French cookery at its best. If you can find grass-fed butter, then use it – evidence is mounting that grass-fed butter is healthier than intensively farmed butter, and it’s certainly better for you than margarine or oil.
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2 x 500g (1lb 2oz) bone-in steaks such as T-bone or prime rib, cut 3–4mm (about ⅛ inch) thick


50g (1¾oz) beef dripping


125g (4½oz) unsalted butter


4 thyme sprigs


2 garlic bulbs, cloves peeled


1 rosemary sprig


Maldon sea salt flakes and freshly ground black pepper






Season the steaks all over with salt and pepper.


Heat the dripping in a large cast-iron skillet or frying pan. When it has melted and is foaming, add the steaks and cook over a high heat until crusty on the bottom, about 3–4 minutes. Turn the steaks and add half the butter, the thyme, garlic cloves and rosemary to the skillet.


Cook over a high heat, basting the steaks with the foaming butter, garlic and herbs, turning once more and adding the remaining butter. Cook until the steaks are medium-rare, 3–4 minutes longer. Transfer the steaks to a chopping board or plate and allow to rest for at least 10 minutes, preferably longer.


Remove the herbs and keep frying the garlic until golden and soft. Cut the steaks off the bone, then slice the meat across the grain and serve with the meat resting juices poured over and the fried garlic cloves.
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Classic steak garnishes


Place a pile each of Grilled Portobello Mushrooms, Slow-roasted Tomatoes and Onion Rings on the plate with your steak, finishing with watercress.







Grilled Portobello mushrooms


A great steakhouse menu virtually writes itself, and a mushroom side is a must. I’ve been cooking my mushrooms with Worcestershire sauce for years, but have recently taken to the sweetness of kecap manis instead. Try it.


Serves 4–6





12 large Portobello mushrooms


4 garlic cloves, crushed


1 banana shallot, finely chopped


a few thyme leaves


a few tarragon or/and parsley leaves, chopped


1 tablespoon kecap manis (sweet soy sauce)


1 tablespoon Madeira Gravy


1 teaspoon lemon juice


Maldon sea salt flakes and freshly ground black pepper






Grill the mushrooms until just cooked, over charcoalif available or in a nonstick pan if not. Cut each one into quarters.


Toss the mushrooms with the remaining ingredients and correct the seasoning.


Allow to sit for a few minutes, then serve.
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Slow-roasted tomatoes


These are more slow-dried than roasted, and are intense and tangy.


Serves 4–6





1kg (2lb 4oz) ripe plum tomatoes


a few thyme sprigs, leaves picked


100ml (3½fl oz) extra virgin olive oil


1–2 garlic cloves, sliced, to taste


Maldon sea salt flakes






Preheat the oven to 110°C (225°F), Gas Mark ¼.


Halve the tomatoes and place on a baking tray, cut side up. Sprinkle with salt, thyme, a little oil and garlic slices.


Place in the preheated oven and leave overnight.


Transfer to sterilized jars, cover with olive oil, and keep until needed.






Onion rings


I’ve tried dozens of versions of onion rings and these are by far my favourite. Part battered, part breadcrumbed: the best of both worlds.


Serves 4–6





1 red onion


1 brown onion


100ml (3½fl oz) malt vinegar


vegetable oil, for deep-frying


plain flour seasoned with salt and pepper, for dusting


panko breadcrumbs


For the batter


330ml (11oz) lager


160g (5¾oz) plain flour


a pinch of cayenne pepper


a pinch of English mustard powder


Maldon sea salt flakes and freshly ground white pepper






Peel the onions and cut them into rings 1cm (½ inch) in width. Place in a dish, pour over the vinegar and leave to marinate for 3 hours.


To make the batter, pour the lager into a large mixing bowl and gently whisk in the flour until you get a smooth, silky consistency (you may need more or less flour than specified). Add the cayenne, mustard and seasoning.


Heat the oil to 180°C (350°F) in a deep-fat fryer. Drop the onion rings into the seasoned flour, then into the batter, then into the seasoned breadcrumbs. Fry until golden brown, then remove with tongs and place on kitchen paper to drain. Season and serve.






Watercress


A bunch of fresh watercress is a must-have side for any steak.






Jerked steak & cauliflower


Most jerk recipes call for the meat to be marinated before cooking, but not this one – it makes for a fresher, zingier result that I really like. You can, of course, just grill the steak and cauliflower if the direct tocoals “dirty” cooking worries you.
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1 tablespoon allspice berries


1 tablespoon cracked black peppercorns


½ teaspoon ground cinnamon


½ teaspoon freshly ground nutmeg


1 tablespoon chopped thyme leaves


4 spring onions, chopped


3 Scotch Bonnet chillies, finely chopped


1 tablespoon dark brown sugar


1 teaspoon Maldon sea salt flakes


30ml (1fl oz) dark soy sauce


finely grated zest and juice of 1 lime


1 cauliflower


2 x 500g (1lb 2oz) rib-eye steaks


thyme sprigs and lime wedges, to garnish






Light your barbecue and allow it to burn down to a smoulder.


Blend all the ingredients together, except the cauliflower and steak, and set aside.


Cut the cauliflower into quarters through the stem, so that it doesn’t fall apart. Season the steak with a little salt and place directly on the coals with the cauliflower.


Cook the steak to medium, turning both the meat and the cauliflower all the time – the cauliflower is ready when the stems are soft but it still has a bite.


When the steak and cauliflower are cooked, coat them liberally in the sauce and allow to rest for 10 minutes. To serve, chop or slice the steak and serve with the cauliflower with lime wedges and thyme sprigs scattered over.
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Philly cheese steak


The Philly cheese steak began life at a hot dog stand near south Philadelphia’s Italian market, and became so popular that it graduated to a restaurant which still operates today – Pat’s King of Steaks Since 1930.
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extra virgin olive oil


600g (1lb 5oz) rib-eye steak


50g (1¾oz) onions, sliced


50g (1¾oz) green peppers, sliced


50g (1¾oz) mushrooms, sliced


1 garlic clove, crushed and chopped


200g (7oz) American-style provolone cheese, sliced


4 hot dog rolls or “hoagies”


100ml (3½fl oz) ready-made marinara sauce (or any tomato, onion and garlic pasta sauce)


Maldon sea salt flakes and freshly ground black pepper






On a lightly olive-oiled griddle or plancha over a medium heat, grill the steaks until coloured all over but still rare, then remove and set aside to rest. Add the onions, peppers and mushrooms and cook, stirring, for a few minutes, until caramelized. Add the garlic, salt and pepper and cook for another 30 seconds, then push the mixture to one side of the griddle.


Slice the steak thinly and add to the hot part of the griddle, then break into smaller pieces with the end of a flat spatula or slice.


When cooked to your preference, mix the vegetables and meat and divide into 4 portions. Top the portions with the cheese and let it melt.


Cut the rolls open and hollow out some of the soft white bread part from inside. Place the top side of each roll face down on top of a portion of meat and cheese.


When the cheese has melted, flip the piles over, season with pepper, add the marinara sauce, then add the base of the rolls. Serve immediately.
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Steak shawarma


While travelling through the Middle East researching shawarma for Condé Nast, I found beef was used almost everywhere – probably, I think, because the more traditional mutton was more expensive than imported beef. It may not be traditional, but steak shawarma is just as tasty.
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100ml (3½fl oz) natural yogurt


50ml (2fl oz) cider vinegar


50ml (2fl oz) lemon juice


2 garlic cloves, crushed


3–4 tablespoons Middle Eastern Rub


1kg (2lb 4oz) boneless rib of beef, cut into 1–2cm (½–¾ inch) thick slices


For the sauce


200ml (7fl oz) tahini


2 garlic cloves, crushed


50ml (2fl oz) lemon juice


50ml (2fl oz) natural yogurt


You will also need


4 metal skewers


Fillings


4 lavash or flatbreads


Bread & Butter Pickles


Beef Dripping Fries


grilled tomatoes


Middle Eastern Rub






Mix the yogurt, vinegar, lemon juice, garlic and spice rub together and pour over the sliced beef. Mix well, cover and refrigerate for a few hours.


Remove the meat from the fridge and mix again. Layer the beef on to 4 large metal kebab skewers and wrap tightly in several layers of clingfilm to make a firm roll. Refrigerate overnight.


Combine the sauce ingredients, mix well, cover and set aside.


Remove the steak shawarma from the fridge, take off the clingfilm and cook over charcoal, taking care to keep it turning so that it cooks evenly.


As the steak is cooked, slice layers off from the outside in thin pieces.


Lay one lavash or flatbread on greaseproof paper, and add enough beef to cover a quarter of the surface. Top with some Bread & Butter Pickles, a few Beef Dripping Fries and some grilled tomatoes. Drizzle with the tahini sauce, season with extra steak rub, then tightly roll into a shawarma inside the paper. Repeat with the remaining breads, beef and fillings.
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Middle Eastern rub


This rub uses a classic combination of redolent spices commonly used throughout the Middle East to season meat. As always, it’s only as good as the ingredients, and whole spices trump ground spices every time.


Makes 500g (1lb 2oz)





25g (1oz) hot smoked paprika


25g (1oz) black peppercorns


25g (1oz) cumin seeds


20g (¾oz) coriander seeds


20g (¾oz) whole nutmeg


20g (¾oz) cinnamon sticks


10g (¼oz) cloves


10g (¼oz) cardamom pods


100g (3½oz) palm sugar


250g (9oz) Maldon sea salt flakes






Toast the spices in a hot pan, then blitz with the palm sugar to a rough powder. Combine thoroughly with the salt and keep in a sealed container.
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Bread & butter pickles


Versions of these pickles are found all over the world – they provide much-needed acidity to cut through the rich meat.


Makes 1 litre (1¾ pints) or serves 20





5 large cucumbers


2 onions


85g (3oz) Maldon sea salt flakes


600ml (1 pint) cider vinegar


400g (14oz) soft brown sugar


2g (1/16oz or about ⅓ teaspoon) ground turmeric


10 whole cloves


1 teaspoon black mustard seeds


1 teaspoon fennel seeds


1 teaspoon coriander seeds






Wash the cucumbers and onions and slice into 4mm (about ⅛ inch) thick pieces. Layer them in a non-reactive container, with the salt distributed in between the layers. Cover with clingfilm and put a heavy weight on top to help extract the water from the vegetables. Leave for at least 4 hours, until limp but crunchy.


When ready, pour away the liquid and rinse the cucumbers and onions under cold running water, tossing constantly for 5 minutes, until no longer salty. Leave to dry.


Put the vinegar, sugar and spices into a saucepan and stir over a medium heat until the sugar has dissolved. Bring to the boil, then add the cucumber and onions to the pan. Cook for 2 minutes, until the cucumber has browned through but not cooked. This is important, as overcooked cucumbers will soften. Remove from the heat and leave to cool.


Transfer the pickles to sterilized jars and store in the refrigerator for up to 2–3 weeks to mature.






Beef dripping fries


Traditionally the Great British fish and chips were cooked in beef dripping, a practice that has sadly fallen by the wayside for reasons beyond my ken. If you are old enough to remember proper fish and chips, these beauties will be a trip down Memory Lane. It’s not traditional, but a grating of Parmesan on top after frying makes things interesting.


Serves 4





1kg (2lb 4oz) Maris Piper potatoes (or other suitable chipping potatoes)


beef dripping, for deep-frying


malt vinegar


Maldon sea salt flakes






Peel and wash the potatoes and put through a French fry potato cutter, or cut into 1cm (½ inch) chips using a knife.


Put them into a pan, cover with cold water, salt and bring to the boil. Cook for 8 minutes, then drain and allow to steam-dry. Set aside until cool.


Heat the beef dripping in your fryer to 140°C (285°F). Put the sliced potatoes into the dripping and fry for 4–5 minutes, ensuring they are completely submerged all the time. Remove the fries from the dripping and allow to drain completely on kitchen paper, then chill until completely cooled.


When needed, reheat the dripping to 190°C (375°F). Return the chips to the fryer and fry for 4–5 minutes, or until golden brown. Drain on kitchen paper, then place in a bowl, season with sea salt flakes and a spray of malt vinegar, and serve.






Steak fajitas


Fajitas are a modern Tex-Mex creation. The first culinary evidence of them – the cut of meat, the cooking style (directly on a campfire or on a grill), and the Spanish nickname – goes back as far as the 1930s, to the ranchlands of south and west Texas. During cattle round-ups, cows were butchered regularly to feed the hands. Hearty border dishes like barbacoa de cabeza (head barbecue), menudo (tripe stew), and fajitas or arracheras (grilled skirt steak) have their roots in this practice.
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4 limes


2 tablespoons olive oil


4 garlic cloves, crushed


4 teaspoons ground cumin


2 teaspoons dried oregano


2 teaspoons freshly ground black pepper


1kg (2lb 4oz) skirt steak, cut in half


1 red pepper


1 green pepper


1 onion, peeled and cut in half


8 large flour tortillas


400g (14oz) can black beans, drained and mashed


pico de gallo or Salsa Mexicana


Guacamole


150ml (¼ pint) soured cream


Maldon sea salt flakes


small bunch (about 30g/1oz) of coriander, finely chopped, to garnish






Squeeze the juice from the limes and mix with the olive oil, garlic, cumin, oregano, black pepper and Maldon salt. Lay the steaks in a shallow dish or tray and pour over the marinade. Turn to coat the steaks all over in the mix, then cover, chill and allow to stand for a few hours.


Light your barbecue and allow the coals to burn down to ash white. Wipe any excess marinade from the steaks and cook them for 5 minutes on each side. Remove from the grill and leave to rest for 10 minutes. While the meat is resting, grill the whole peppers and the halved onion, turning regularly. When cooked and the pepper skins are blackened, remove from the grill and skin the peppers. Chop or slice the peppers and onion.


To assemble the fajitas, warm the flour tortillas on the barbecue and spread with mashed black beans. Top with thick slices of steak, chopped roast peppers and onions, pico de gallo or Salsa Mexicana, Guacamole, some soured cream and garnish with coriander.
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Steak sandwich


A steak sandwich should be a very simple affair, but the permutations are legion and are not always successful. This is my favourite after years of making them. Don’t over-grill the sourdough – it should be just warmed through, singed and still chewy.
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175g (6oz) rib-eye steak


2 slices of fresh sourdough


30g (1oz) Hollandaise: Anchovy, Horseradish or Stilton variations all work well (see The magic of hollandaise)


5g (⅛oz) fresh horseradish


a handful of watercress


10g (¼oz) red onion, peeled and shaved very, very thin


Maldon sea salt flakes and freshly ground black pepper






Season and chargrill the rib-eye steak, then remove from the heat and leave to rest for 5 minutes.


Lightly grill the sourdough slices on the grill – they should be barely toasted.


Slice the steak into 1cm (½ inch) strips.


Spread your Hollandaise of choice on one piece of grilled sourdough toast. Pile the sliced rib eye over the Hollandaise, and grate fresh horseradish on top. Pile watercress on top of the steak, then top with shaved red onion and place the other slice of toast on top. Serve warm.
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The magic of hollandaise


Hollandaise is one of the five sauces in the “mother sauce” repertoire of French cookery. It is so named because it was believed to have mimicked a Dutch sauce for the King of Holland’s state visit to France. Made with egg yolks and butter, it is a phenomenally versatile sauce that carries strong flavours well. From this basic preparation, much deliciousness can be derived.
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Base sauce


250g (9oz) unsalted butter


3 large free-range egg yolks


1 tablespoon water


1 tablespoon lemon juice, plus extra to taste


dash of Tabasco






Warm the butter gently until almost melted.


Whisk the yolks, water and lemon juice in a medium–small saucepan for a few moments, until thick, pale and mousse-like.


Set the pan over a medium-low heat and continue to whisk at a reasonable speed, reaching all over the bottom and edges of the pan, where the eggs tend to overcook.


To moderate the heat, frequently move the pan off the burner for a few seconds, and then back on. (If, by chance, the eggs seem to be cooking too fast, set the pan in a bowl of cold water to cool the bottom, then continue.)


As they cook, the eggs will become frothy and increase in volume, and then thicken. When you can see the pan bottom through the streaks of the whisk and the eggs are thick and smooth, remove from the heat.


Very slowly and gradually add the warm butter, at little at a time, whisking constantly to incorporate each addition. As the emulsion forms, you may add the butter in slightly larger amounts, always whisking until it has been fully absorbed. Continue adding butter until the sauce has thickened to the consistency you want and all of the butter has been incorporated.


Add a dash of Tabasco and a dash more lemon juice to taste, whisking in well. Season as the individual variation calls for (see Variations that go well with steak).






Variations that go well with steak


Béarnaise Finely slice 3 shallots and place in a pan with 100ml (3½fl oz) of white wine vinegar, 100ml (3½fl oz) of water, ½ teaspoon of crushed black peppercorns and the stalks from 2 large tarragon sprigs and a large chervil sprig, reserving the leaves to finish the sauce. Reduce this mixture by half, then pour into a suitable container (a squeezy bottle or glass jar) and leave to infuse overnight in the refrigerator.

OEBPS/images/f0025-01.jpg
Jerked steak & cauliflower





OEBPS/images/f0029-01.jpg
Steak shawarma





OEBPS/images/mak1.jpg





OEBPS/images/f0021-01.jpg
Butter-fried steak with golden garlic






OEBPS/images/f0012-01.jpg








OEBPS/images/f0009-01.jpg





OEBPS/images/f0035-01.jpg
R

y

N =08

Steak sandwich









OEBPS/images/f0018-01.jpg
Direct cooking over charcoal






OEBPS/images/f0026-01.jpg
Philly cheese steak





OEBPS/images/ser4.jpg





OEBPS/images/f0007-01.jpg





OEBPS/images/cover.jpg





OEBPS/images/title.jpg
Mitchell Beazley

RICHARD H. TURNER

- 8 HIME

The Beef Cookbook






OEBPS/images/f0009-02.jpg





OEBPS/images/f0007-02.jpg





OEBPS/images/f0022-01.jpg






OEBPS/images/f0015-01.jpg





OEBPS/images/mak300.jpg
(¥ pint)






OEBPS/images/f0019-01.jpg
Clinched over charcoal





OEBPS/images/f0032-01.jpg
Steak fajitas





OEBPS/images/f0030-01.jpg





OEBPS/images/f0011-01.jpg





OEBPS/images/img1.png
BICHARD H. TURNER.

PROPER PORK RCIPESFROM THE SUODY T0THE SOVEAK

—





