LCOOK

Herb Crusted Fillet

with crispy potatoes, horseradish sauce
& créme fraiche

Tender herb-crusted fillet slices are dolloped
in a tangy horseradish, créme fraiche and
mustard dressing. Served with crispy baby
potatoes and a peppery rocket salad drizzled
in balsamic glaze and ribbons of ltalian hard
cheese. Need we say more?

Hands-On Time: 35 minutes

Overall Time: 60 minutes

Serves: 4 People

Chef: Alex Levett

t*’ Easy Peasy

i Haute Cabriére | Pierre Jourdan Blanc de
Blancs

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep
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Baby Potatoes

NOMU One For All Rub
Créme Fraiche
Horseradish Sauce
Dijon Mustard

Fresh Parsley

Fresh Thyme

Free-range Beef Fillet
Garlic Cloves

Green Leaves

Balsamic Glaze

ltalian-style Hard Cheese

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Paper Towel

Butter

Preheat the oven to 200°C. Spread out the
halved baby potatoes on a roasting tray in a single layer. To make sure
they do get crispy, don’t overcrowd the tray — use two trays if necessary.
Coat in oil, the One For All rub, and some seasoning. Roast in the hot
oven for 30-35 minutes until crispy on the outside and soft on the inside,
shifting halfway.

In a bowl combine the
créme fraiche, horseradish sauce, and V2 of the dijon mustard. If it's too
thick, loosen with water in 5ml increments and season. Place % of the
chopped parsley and all the chopped thyme on a plate and set aside.

When the potatoes have 15 minutes remaining,
place a pan over a high heat. Pat the fillet dry with paper towel. Rub some
oil into the fillets until well coated. When the pan is hot, sear the fillets for
about 3-4 minutes, until browned all over, shifting as they colours. Add a
knob of butter and the smashed garlic cloves and baste the steaks in the
garlic butter for another 1-2 minutes. Remove from the pan on completion
and set aside fo rest for 5 minutes.

Once the fillet has rested, lightly spread over the
remaining dijon mustard using a spoon or knife. Roll the mustard-basted
fillet through the mixed chopped herbs until well coated. Gently slice and
season.

Plate up the herb crusted fillet slices and dollop over the
horseradish dressing. Serve the crispy baby potatoes on the side, and
pair with a salad of rinsed rocket, balsamic glaze, and scattered hard
cheese ribbons. Garnish with the remaining parsley. Perfection!
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