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AUTUMN SPECIALS

Fillet, Scotch & Sirloin $40/kg.
All the rest $20/kg

Minee & Sausages 12

SHOP NOW

www.onlinefoods.co.nz
click here
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Jeannie's

"She blade steak casscrele en ewr website is amagying, it mells in youwh metth as
youw eal it, /MZ of juicy /Zamm and thal hick @)agym eils and texture."

INGREDIENTS
2 cloves crushed Garlic = Z
1 cup (250ml) light soy sauce Barbecue Sh[rt RgClpe
1/4 cup (559g) brown sugar
1 tablespoon Worcestershire sauce
1/4 cup (60ml) cider vinegar or 1/4
cup red wine
1 teaspoon fresh chilli flakes
2 teaspoons hot mustard
1kg waygu skirt or flank steak
Coriander relish
1 bunch coriander leaves, chopped,
plus extra sprigs to serve
1/4 cup (60ml) Olive oil
2 tablespoons lime juice, plus lime
wedges to serve
1 long red chilli, seeds removed,
chopped
1 Tbs plum sauce
1 teaspoon grated palm sugar or
brown sugar
METHOD
1 Combine the garlic,soy, sugar,
Worcestershire sauce, cider vinegar,
chilli and mustard in a shallow, non-
metallic dish, whisking to dissolve the
mustard, then season with sea salt
and freshly ground black pepper. Add
the beef and marinate in the fridge,
turning occasionally, leave over night.
If the marinade needs a top up add
wine.




BEEF CUTS
COOKING METHOD

CHUCK SIRLOIN
Blade Chuck Roast: Slow Cooking Top Sirloin Steak: Grill or Broil/ Skillet/ Stir fry
Blade Chuck Steak: Grill or Broil/ Slow Sirloin Steak: Grill or Broil/ Skillet/ Stir fry
Cooking
Chuck Eye Steak: Grill or Broil/ Skillet/ Stir fry BRISKET
Flat Iron Steak: Grill or Broil/ Skillet/ Stir fry Brisket Flat: Slow Cooking

Short Ribs, Bone-in: Slow Cooking
PLATE & FLANK

RIB Skirt Steak: Grill or Broil/ Skillet/ Stir fry
Ribeye Roast: Roast Flank Steak: Grill or Broil/ Stir fry
Ribeye Steak: Grill or Broil/ Skillet Short Rib, Bone-in: Slow Cooking
Ribeye Roast Boneless: Grill or Broil/ Skillet
Ribeye Fillet: Grill or Broil/ Skillet-to-Oven OTHER

Ground Beef & Patties: Grill or Broil/ Skille

Neck Chuck
& Clod J &Blade

Thin
Rib Flank

Like Us On
.£ Facebook
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https://en.wikipedia.org/wiki/Primal_cut



