


JAPANESE STYLE

SSAMJANG STEAK
Chef Gary Parsons

Ingredients SERVES 5

HS748 Harvey and Brockless Kitchen Plant Based

Ssamjang 50g
DA105 Dell’ami Arbequina Extra Virgin Olive Oil 20ml
INO019 Cornish Sea Salt 5g

Rib Eye Steaks 2x 170g
Coos Lettuce leaves, washed and trimmed 5 leaves
Jasmine Rice, cooked 700g
Radishes, thinly sliced and left in cold water 5
Spring Onion tops, sliced 20g
Crispy onions 10g
Corriander sprigs 15¢g
Sesame Seeds 3g
Nigella Seeds 5g
Method

1. Heat a frying pan on a medium heat. Season the steaks with the salt and pepper.

2. Add the oil to the frying pan and fry the steaks for 3 minutes each side. Remove

the steaks from the pan, spoon over the Ssamjang and leave to rest.
3. Lay the cos lettuce on your plate and spoon on the warm rice. Slice the beef and
arrange on top of the rice. Place the sliced radish, crispy onions, sesame and nigella

seeds on top.

4. Finish with the sprigs of coriander.
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