QCOOK

Rustic Potato Mash & Beef
Sirloin

with sweet harissa dressing &
Danish-style feta

A side of rustic potato mash. A feta, sun-dried
tomato, radish rounds, carrot ribbons & greens
salad, tossed in a zesty, salty, aromatic harissa
dressing. And butter-basted, NOMU Beef Rub
spiced sirloin slices. Those are the ingredients
for an unforgettable meal, Chef!

Hands-on Time: 20 minutes

Overall Time: 40 minutes
Serves: 1 Person
Chef: Jade Summers

© Adventurous Foodie

Vergelegen | Premium Cabernet Sauvignon /
Merlot




Ingredients & Prep

200g Potato

20g Green Leaves

30g Sun-dried Tomatoes

1209 Carrot

30g Danish-style Feta
20g Radish
50ml Harissa Dressing

160g Free-range Beef Sirloin
10ml NOMU Beef Rub

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Milk (optional)

Paper Towel

Butter

Preheat the oven fo 200°C. Spread the potato
pieces on a roasting tray. Coat in oil and season. Roast in the hot oven
until golden, 25-30 minutes (shifting halfway). Place the roasted potato
in a bow! with a knob of butter and a splash of water or milk (optional).
Mash with a fork and cover.

In a salad bowl, combine the shredded leaves,
the chopped sun-dried tomatoes, the carrot ribbons, 72 the crumbled feta,
and the radish rounds. Toss through the harissa dressing, a drizzle of
olive oil, and seasoning. Set aside.

Place a pan over medium-high heat with
a drizzle of oil. Pat the steak dry with paper towel. When hot, sear the
steak fat-side down until crispy, 3-5 minutes. Flip the steak and sear until
browned, 2-4 minutes per side (for medium-rare). In the final minute,
baste with a knob of butter and the NOMU rub. Remove from the pan
and rest for 5 minutes before slicing and seasoning.

Serve up the rustic mash and
side with the sirloin slices. Pile up the loaded salad and drizzle with any
remaining dressing from the salad bowl. Scatter it all with the remaining
feta and dig in!
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