
a taste of home



choose
premium Irish cuts

Based in Bunclody, Co. Wexford, Slaney Foods

has spent 40 years growing from a small family

business into one of the biggest meat processors

in Ireland. Now part of the Linden Food group,

Slaney provides certified Hereford Sired Beef for

our Lidl 'Deluxe' range. Hereford is a traditional

breed, known for its succulent flavour, and

well-marbled meat. All Hereford sired 'Deluxe'

steaks are matured 14 days on the bone and

further matured for a total of 28 days to ensure

tenderness and flavour.

People often think that a really

'special' meal can only come from a

fancy restaurant, but these days the

produce in your local supermarket is of

such high quality that a home-cooked

meal can be just as much of a treat.
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THE PERFECT STEAK

'The meat should be allowed to

breathe at room temperature for a few

minutes and seasoned well before placing

on to a hot pan. Ideally turn the steak just once,

at the halfway point of cooking. Add a knob of

butter for the last 20-30 seconds to enhance the

flavour. Finally let the steak rest after cooking -

placing it on a warm plate for 3-5 minutes

giving the meat a chance to relax

again, for maximum

tenderness."
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Recipe

For Udl

Irish Hereford
Fillet Steaks
•400B

Chef's tip
I Utee to serve these with a little bit of

rocteet salad as It aw.ts through the
•̂  rlahwess of the creaky w^wshrooi^ts a

these fantastic little roast-potatoes.



rlllBt oT63K with Creamy Garlic Mushrooms and Sweet Paprika Roasties

(̂ ) approx. 1 Hr. (f\ €8.50/average cost per serving Serves 4

(A) Calories approx. 430kcal • Protein 43g • Fat 13g • Carbohydrates 35g

Ingredients

Sweet Paprika Roasties

• 16 small boiled potatoes

• Stbsp Primadonna extra virgin

olive oil

• Half a teaspoon of Kania sweet

paprika

• Kania Salt and pepper

Fillet Steak with Creamy Garlic Mushrooms

2 packs of Deluxe Irish Hereford

fillet steaks (each pack contains

2 steaks)

250g closed cup mushrooms, sliced

250ml Morning Fresh double cream

A knob of Dairy Manor butter

Half a small onion, diced finely

2tbsp Lovilio grated Grana Padano

2tbsp of chopped parsley

2 cloves of chopped garlic

2tbsp Primadonna extra virgin olive

oil

Kania Salt and pepper

Squeeze of lemon juice

Method

Sweet Paprika Roasties

1. Preheat the oven to 220°c.

2. The first job here is to boil your potatoes, then start to

roast them before you commence the steak.

3. Brush 1 tablespoon of the extra virgin olive oil onto

a roasting tray and place the potatoes on top.

4. With the heel of your hand or a fork, gently crush the

potatoes just enough to flatten them. Brush the rest of

the olive oil on top of the potatoes. Sprinkle on the salt,

pepper and sweet paprika and cook for 20 minutes until

crisp and golden.

5. While the potatoes are in the oven, cook the steak and

sauce.

Fillet Steak with Creamy Garlic Mushrooms

1. Remove the Irish Hereford fillet steaks from all of the

packaging, then press down firmly on the meat with the

palm of your hand and season.

2. Heat 1 tablespoon of extra virgin olive oil in a frying pan

• and put the steaks in when the oil is nice and hot and

cook for 4 minutes either side on a medium high heat.

Then stand the steaks on their side to colour all round the

meat. If the steaks look a little dry along the way, feel free

to add a little more oil to the pan. Remove the steaks and

keep warm between two plates.

3. Give the pan a little wipe with kitchen towel and add the

butter, onions and garlic and sweat over a lowish heat for

two minutes. Add the mushrooms, turn up the heat and

cook for a minute or so turning once or twice before

adding the cream.

4. Cook the mushrooms and cream

until the cream starts to coat the

mushrooms. Remove from the

heat, then add the grated

Grana Padano, parsley, salt,

pepper and lemon juice.

5. Serve the steaks on to four

warm plates, along with the

sweet paprika roasties and

spoon the sauce over them.


