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 Small to medium salad potatoes 16 pieces rmational Meat
© Butter 200 g.

eppered Rib-Eye Steak
« Crushed garlic clove 4 pieces
« Finely chopped fresh rosemary 3 tablespoons

FOR THE STEAKS:
* 4 rib-eye steak (Scotch fillet steak with attached rib)
« Freshly cracked peppercorns 4 tablespoons ~

« Groundnut oil 2 tablespoons
* Fresh rosemary

&PREPARATION: Serve 2 persons
1.Place the potatoes in a saucepan of cold water and bring to the boil.
Cook the potatoes until soft in the center.

2.Place the cracked peppercorns on a plate and press both sides of the
steaks well on the pepper.

3.Brush the steaks with oil. Heat a large, heavy-based fiying pan. Then
cook the steaks for about 4 minutes on each side. Drain the potatoes,
loosely wrap them in a clean tea towel, then crush them gently between
your hands.

4.Melt the butter in the pan, add the garlic and rosemary and cook
gently for 1 minute until their flavours are released.

5.Drop the potatoes into the warm flavours butter, toss them around for
about 2 minutes, then place them on a large plate.
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