DRUNKEN BEEF SALAD

6 pax

Ingredients:

. 1kg Beef fillet, cleaned

. 50g Kosher salt

. 50g Soft brown sugar

. 1Green mango, peeled and julienne very fine
www.Iukemangan.com = 50g Eschallots diced
= 2 Mild red Chilli deseeded and diced

Peachtree Management Pty Ltd

ABN 38 094 230 476 . 2 Kaffir Lime leaf cut small

ACN 094 230 476 = )2 bunch Coriander root, washed and chopped fine
PO Box 294 = 3Crisp eschallot

Potts Point = 5g Sesame seeds toasted

NSW 1335 Australia
t + 06129265 6089

f 4+ 6129265 6040 20gPickled ginger
Registered Office ¢/o = Eschallot oil, from frying off the eschallots

The Allan Hall Partnership . Fish sauce. to taste
. 1 juicy lime juiced
Glass Brasserie ‘ . Extra virgin olive oil, to taste
Level 2 Sydney Hilton = 20g Rice, browned and the crushed fine

= 209 Confit garlic

488 George St . )
Sydney NSW 2000 Australia . ¥ bunch Coriander chopped fine
t +61 29265 6089 = %2 bunch Mint chopped fine
f +61 29265 6040 . Green Tabasco, to taste
www.glassbrasserie.com.au . Rose alcohol, to taste
www.appetiteforexcellence.com.au
Method:
Salt Tokyo = Take the beef fillet and clean so that there is no fat around any of the meat. Cut
Shin-Marunouchi Building into pieces so that they fit on an Asian spoon.
6F 1-5-1-Marunouchi Chiyoda-ku = Mix the brown sugar, kosher salt together and rub on the beef. Cure for 10 - 15

Tokyo 100-6506 Japan
t + 81352887828

f + 8135288 7836 cool.
= When cool slice into bite size pieces and place on a tray, serve room temp.

= For the dressing, in a large bowl place the rest of the ingredients except the rice
W9l'|d Wine Bar TOKYO powder and green mango in and mix, taste and season.
Shin-Marunouchi Building . Place a piece of the beef on a Asian spoon, then sprinkle the rice powder on top,

-?gkl/;igbvggggjgg;%hlym&ku then some of the julienne green mango and finish off with some of the dressing,

t + 8135288 7829 SERVE.

minutes, wash off and very quickly seal in a hot pan so that the beef is still rare,

The Palace

505 City Rd

South Melbourne VIC 3205 Australia
t +6139699 6410

f +61 39690 6622

www. palacehotelmelbourne.com.au

Salt Grill P&O



