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Ingredients: 2 T - bone steak; 1 bay
leaf; 1 mashed garlic; 4 tsp mashed
ginger; dash of honey, some superier
stock

Seasonings: 1 tbsp Maggi seasonings ;
‘e tsp celery salt; M cup of red wine; 1
tbsp vegetable oil; pinch of black pep-
per

Method :

(1) Rinse steak and wipe dry. Add in
bay leaf, mashed garlic, mashed ginger
and seasonings and marinate for 2 - 3
hours .

(2} Put marinated steak on oven gauze.
Then brush with vegetable oil. Put in
oven and bake at 2007C for 30 - 35 min-
utes until 60 - 70%done. Take out .
Brush steak with honey and then bake
again for 3 - 5 minutes until golden
brown. Dish up.

(3] Blend left — over sauce, dash
of superior stock and light soy
Bring to boil. Pour owver steak .
Serve with corn and potatoes (or

mashed potato ) .

Note: For one person’ s serving, you
can fry the steak with a pan in-

stead of using oven.
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Roast Veal Steak with Cheese
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Ingredients: 2 pieces veal about 5 - 6
oz (150 - 180g) each; Y4 cup of mush-
rooms; 1 egg; 1 tomato; 1 oz (30g!)
butter; 2 tbsp minced cheese; 1 tsp
minced parsley

Seasonings: 4 tbsp Maggi seasonings;
pinch of pepper and cornflour

Method :

(1) Pound veal and then marinate with
seasonings. Fry with vegetable oil until
half done. Put on pre - oiled baking
tray .

(2) Rinse mushrooms and slice. Saute
with butter. Add in pinch of salt, sea-
sonings, minced parsley, pepper and
beaten egg. Stir well,

(3) Spread the sauce over veal. On top
put sliced tomato. Sprinkle with minced
cheese.

{4) Put veal in oven and bake until goid-
en brown. Serve.

Note: Serve with some green vegeta-
bles.
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Black Pepper Steak
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Ingredients: 1 steak about 4 oz {115g);
1£ onion (shredded); 1 tomato (seeds
removed, shredded); 20zl60g) shred-
ded celery; 2 oz (60g! shredded car-
rot: 14 tbsp tomato paste; i thsp flour;
2 mashed garlic; 2 mashed shallot; 2
tsp minced black pepper; 2 thsp brandy
Seasonings: '¢ tsp salt; 1 tbsp black
pepper

Sauce: 1 cup of beef broth; )4 tsp bay
leaf; !4 tsp fennel

Method :

(1) Rinse steak and then wipe dry. Mix
seasonings and brush over both sides
of steak. Marinate for a while

(2) Heat 2 thsp vegetable oil and saute
the shredded ingredients, tomato paste
and flour. Add in sauce and braise over
low heat for 15 — 20 minutes until thick-
ens. Take out and discard shreds. Save
sauce.

(3) Heat pan and put in butter. Put in
steak and fry until golden brown and
done. Dish up

(4) Heat butter and saute mashed gar-
lic, shallot and black pepper. Sprinkle
with brandy. Add in sauce. Stir well
Pour over steak. Serve.

Note: Can be served with baked pota-

diced
spring onion and minced bacon.

to, with sour cream,
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Fillet Mignon
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Ingredients: 2 pieces steak, 3 inches
thick each; Y4 cup of mushrooms:; 2
slices of bacon; 2 potatoes; Y4 cup of
green peas. 2 shallots; some butter
Sauce: 1!7 tbsp Maggi seasonings; %4
tsp salt; !¢ tbsp tomato ketchup; 4
tsp sugar: 1 tbsp white wine: %4 cup of
water; pinch of pepper

Method:

(1) Pound steak with back of chopper
and then marinate with pinch of pepper
and salt. Sprinkle with some flour.

Put butter

in pan and fry steak over low heat until

(2) Wrap steak with bacon.

bacon is done (steak can be left un-
done) . Dish up.

(3) Saute sliced shallat with some but-
ter, then discard shallot. Pour in sauce
and coddle until sauce thickens. Pour
sauce over steak .,

(4) Blanch mushrooms and green peas
in  boiling water untl done. Drain
Shred potatoes and fry. Serve with

steak .

Note: This is a French recipe.
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Veal Cutlet Cordon Bleu
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Ingredients: 4 veal steaks; 2 slices of
Swiss cheese; 2 slices of Virginia ham;
1 egg;
flour; 2 tomatoes,;

Y2 cup of breadcrumb; 2 tbsp
some green veg-
etable or asparagus |

Seasonings: pinch of salt and pepper
Method:

(1) Pound veal steak with back of chop-
per, then marinate with pinch of salt
and pepper.

(2) Sandwich 1 slice of cheese and 1

slice of ham in 2 wveal steaks. Press
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