
 

Method 

1. Lay eggplant slices in a tray, sprinkle with salt, stand for 5 minutes 
then rinse and pat dry.  

2. Preheat a BBQ or griddle pan.  

3. Brush eggplant slices with 30 ml of the oil on one side and cook, 
oiled side down until well grilled. Place back into tray.  

4. Meanwhile combine garlic, vinegar and 100ml of oil in a small pot 
and bring to the boil. Pour over eggplant, add basil and leave to cool.   

5. To cook the steak, preheat BBQ plate until smoking hot. Add remaining oil and season 
with salt and pepper.  

6. Cook for 2 minutes on each side, so the steaks are well caramelized. Remove from heat 
and rest for 2 minutes.  

7. Carve into thick slices and serve with eggplant, mozzarella and scatter with nasturtium 

 

 

Grilled Flatiron of Beef, Salt & Vinegar 

Eggplant, Buffalo Mozzarella 

 

Ingredients 

 

1 large eggplant, thinly sliced 

1½ tbs sea salt 

150ml extra virgin olive oil 

2 cloves garlic, thinly sliced 

300ml white wine vinegar 

1 flatiron of beef, trimmed 

Sea salt and freshly milled pepper 

Nasturtium, to garnish 



 

Method 

1. Remove florets from cauliflower and finely slice them.  

2. Combine with strawberries, shallots and sorrel. Season gener-
ously with sea salt and plenty of freshly milled pepper.  

3. Meanwhile, zest the lemon and combine with crème fraiche and 
season.  

4. When ready to serve, add juice of the lemon, olive oil and basil 
to cauliflower and toss together. Serve with flaked hot smoked salmon and 
lemon crème fraiche 

Hot smoked salmon 

1. To prepare brine, dissolve salt in water.  

2. Meanwhile, rinse salmon fillet in cold water then place in brine for 20 minutes, 
making sure it is entirely submerged.  

3. After 20 minutes, remove from brine, rinse and pat dry. Allow to air dry on a 
wire rack for at least 2 hours.  

4. Place salmon in boat/sheet of aluminum foil. Combine lime zest, 
juice, za’atar and olive oil then rub onto salmon fillets.  

5. Cook in preheated smoker until the internal temperature reaches 
60C 

Hot smoked salmon salad, cauliflower and 

strawberry salad, lemon crème fraiche 

 

Ingredients 

 1 large head cauliflower 

 5 large strawberries, hulled and diced 

 3 green shallots, finely sliced 

 6 red vein sorrel leaves, finely shredded  + 

additional for garnish 

 Sea salt and freshly milled pepper 

 1 large lemon, juiced 

 50ml extra virgin olive oil 

 150ml crème fraiche 

 1 small bunch basil, finely shredded  

 300g salmon, hot smoked (recipe below) 

 Hot smoked salmon 

 2½ tbs table salt 

 1 ltr water 

 500g piece salmon fillet, centre cut 

 1 lime, zest and juice 

 1½ tbs za’atar  

 1 tbs extra virgin olive oil 



 

Method 

1. Preheat the oven to 200C.  

2. Combine hulled strawberries, sugar, almonds and vanilla in a 
bowl then tip into a pie dish.  

3. For the crumble, combine flour and baking powder in a mixing 
bowl and rub in butter between thumb and fingers until it resembles rough, pale 
oatmeal. Stir in the flaked almonds and sugar with a fork.  

4. Tip this over strawberry mixture, covering in an even layer and giving a bit of a 
press in at the edges of the dish.  

5. Set the dish on a baking sheet and bake for 30 minutes.  

6. The crumble should be pale golden and some pink-red juices will be seeping 
and bubbling out at the edges.  

7. Stand for 10 minutes before serving with cream 

 

 

Strawberry Crumble 

 

Ingredients 

 500g strawberries, hulled 

 50g caster sugar 

 25g ground almonds 

 1 tbs vanilla paste 

 110g flour 

 1 tsp baking powder 

 75g cold butter, diced 

 100g flaked almonds 

 75g brown sugar 

 Double cream, to serve 


