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* Alwarys cover oold roasts that have boan left over with ding
film or foil and place in the fridga, to keop tho maat moist.
» Take cold roasts out of the fridge and lat them warm up to
room in the kitchon. Cold moats straight from
the fridga lass flavour and succulanca.

* Abways keap cold roasts and meats in your Fridga.

They will kecp longer (max 3 days).

Discover Fillet Steak with
Béarnaise Sauce

Sorves: 2

Proparation time: 10 mins

Cooking timec 2-3om/A™14" thick stoalos:
Modieam: 4-5mins on each side
Wall dane: 6-7 mins on each side

plncs the vineger,

3 pepparcoms and bay baf in a smal pan,
and smmer ovar a low 1o medium for 2-3 mirs untd
{Eenifitbep of tho iguid romains. Strain.

2 Hoat a large, ron-stok frying or griddio pan, season the
stosks and brush with the of on both sidas. Cook the stoaks
according 1o proforence. Ramove the siasks from the hoat,
transior o 2 warm serving plate, and cover loasaly with fol

J " I b
a blender, add the 'duwfd(hcl'r;
Lwﬁh:m nurning slowdy add the malied
buttcr, $5mi/itbep at a fma, until tho sauco s smooth
and 2
smumwmnmmm
with tho stoaks.

The best cuts for springtime grilling,
frying and griddling

R Eyo - Largo and sightly mundod sasks aut from e
opd?’ob‘nrh Thoy carry a o morm fat then othor slosle,
but heve & wondarful flavour: Thoso stosks may also bo sold

on the bona.

Sioaks aro cut fo about Zom (37) thick and a thin leyer of
fat nunning slong the fop of tho sioak.

Rump - Largar and with a frmee taduro than srion stoak,
ump sicak & ofian considerad to have mor flavaur.

Fillet - Ths & the moat lban and tender of all slaaks,
making # tha moat prizad of cuts. Typically lomM thick,

1 cocks quickly there is no wasto, whech vnrﬁ
considering for a special cocasion.
W
which 1 sold as bone-n. Ths nespansive stask s takan
hindquarier cuts. Teke care n the of thase slada fo
asurc opfimum tondomoss and fsvour. for a bewrious
sancdwich or baguctic.

Stir Fry Strips — For bost reaulis s rump, ad o strips.
il for sfi-inas, sakds and wraps




