
Steak Box 
Please read the full method before  
starting to cook, every attempt has  
been made to make this process as  
simple as possible but a little foresight  
in the recipe will help you achieve  
the best results. For ideas on how to  
plate please look at our photos on  
elitebistroathome.com. Ensure all hot  
food is piping hot before serving. 

Method: 

1. Pre-heat your oven to 170c (fan). 

2. Separate your herbs out in to each type, chives & parsley. 

3. Cornbread - Chop through the jalapeños. 

4. In a bowl add all the wet mix from the tin, half the cheddar and 
as much or little jalapeños as you desire. Tip in the dry mix and 
bring together. Pour into the foil try provided. Sprinkle remaining 
cheese on top. 

5. Bake for 40 minutes, once out of the oven place on a cooling 
rack in the foil tray and love to cool on the side. Leave the oven 
door open to cool the oven to 100c. 

6. Once oven reaches 100c place a wire rack or grill tray in a 
deep roasting tray. Open the bag with the beef in and place 
the beef on the rack. Cook in the oven at 100c for 30 minutes. 

7. Whilst the beef is in the oven, get cracking with the sides. 

8. Potato salad - place the potatoes in a medium sized pan and 
fill with cold water to 3cm above the potatoes, add some salt 
and place on the stove on a high heat. 

9. As soon as the water is boiling turn to a medium/low heat so the 
water simmers, simmer for 15 minutes.  

10. Whilst to potatoes are cooking take the tomatoes, give them a 
rinse in cold water and pat dry. Slice in to wedges and place in 
a mixing bowl with a little olive oil and salt. Roughly chop half 
the parsley and add to the tomatoes and mix well.  



11. Open the bag of chermoula dressing and empty out on to your 
serving plate, spread out towards the edges, stack the 
tomatoes on top to serve, top with half the chives, finley 
chopped. This will sit at room temperature happily whilst you 
bring the rest of the dishes together. 

12. Check the potatoes with a knife after 15 minutes, you are 
looking for the knife to pass through easily but with little firmness, 
cook for another 5 minutes if needed. Once tender drain away 
water and allow to steam off and cool a little. 

13. Once cooled slice up in to halves or smaller pieces if the 
potatoes are a little larger, add to a mixing bowl with the BBQ’d 
leek dressing, roughly chop the remaining parsley and add in, 
stir through. Season to taste and place in to a serving bowl. 

14. Once 30 minutes is up for the beef, take it out of the oven and 
season lightly with salt. 

15. ON THE STOVE - Place a large non-stick frying pan on a medium 
heat, add a table spoon of cooking oil. Once the oil and pan 
are warm lay the beef in the pan away from you. Sear on each 
side for 2 minutes until dark and caramelised, you can turn the 
heat up if needed but always start lower so as not to burn the 
sugars. 

16. ON THE BBQ - Place the chop on a hot BBQ grill and sear on 
each side for 1-2 minutes, you are aiming for a dark 
caramelisation. Note: Ensure your BBQ is extremely hot and all flames 
have died down to embers. Don’t place the meat directly over the 
embers as fat will drip down and cause flames which will impart an 
unpleasant flavour. 

17. Once your beef is seared, in which ever way you choose, the 
beef needs to rest on a wire rack for 10-15 minutes.  

18. Whilst the beef is resting dress your butterhead salad. Take the 
lettuce out of its box, Strip any outer leaves if needed and give 
a quick rinse under cold water, pat dry. Cut out the root and 
place the lettuce face up on a plate and pull the leaves apart, 
like a blossoming flower. 

19. Drizzle over the blue cheese dressing and finish off with the 
crispy onions and bacon, top with the remaining chives, finely 
chopped. 

20. Carve the beef across the grain and lay out on your serving 
dish, top with a little sea salt. 

21. To serve bring all your dishes together on the table, remove the 
corn bread from its tin and slice. Enjoy, don’t forget to save 
room for dessert though!


