Chargrilled flat iron steak with chimmichurri
(serves four )
Ingredients 

1 x 800g Flat iron steak (trimmed off excess fat)
1 stick of rosemary
25g whole black peppercorns
3 cloves garlic sliced
2 tbls seeded mustard
500ml dark ale
(300ml for marinade and 200ml quality control) 100ml extra virgin olive oil

To prepare the steak
Trim off all excess fat.

Combine rosemary, black peppercorns, sliced garlic, seeded mustard and dark ale. 
Mix thoroughly.

In a shallow tray combine marinade and flank and set aside for minimum 12 hours refrigerated.

Remove from beer marinade and scrape off excess pepper and garlic, pat dry and coat in 100ml of Olive oil. This is now ready to be cooked.

Chimmichurri

1 tsp coriander seed (toasted and ground)
1 tsp fennel seed (toasted and ground)
Half bunch Flat leaf parsley leaves
Half bunch coriander leaves
Quarter bunch oregano leaves
Half tsp chilli flakes
30 ml red wine vinegar
125 ml olive oil
Salt and pepper to taste

Place all ingredients in a food processor and blend until smooth. 
Season with salt & pepper and set aside.

Assembly

Cook steak to desired temperature (normally 2-3 minutes on each side on a hot chargrill).
A char grill will add to the complexity and depth in flavour of the dish.
Set steak aside to rest for at least 10 minutes.
Place back on the char grill until warmed.
Set on a cutting board and cut at a 45 degree angle against the grain
Serve with chimmi churri spooned on top
Slow cooked beef tenderloin

Serves 4

Ingredients
1 kg premium quality centre cut eye fillet of beef tenderloin.
sea salt (to taste)
milled pepper (to taste)
butter

Method:

Take the meat from the fridge to temper 1-2 hours before cooking. 

Season the fillet with sea salt and milled pepper.
Brown  butter in a heavy based frying pan, add the fillet and brown on all sides. 

Place on a rack in a baking tray and bake in a preheated oven at 60°c for approximately 1 hour or until the core temperature of the fillet reaches 46°c.

Rest at room temperature for a minimum of half an hour.

Before serving char the beef on the grill on all sides for 2 minutes (or back in the frying pan). 
Rest for a few minutes again to relax the meat so the juices stays inside and the heat travels to the middle.

Slice and serve with your favourite steak accompaniments. 

