GET STUFFED

IN OUR FIRST INSTALMENT
OF ‘GET STUFFED’, CHEF
> NEIL SHOWS US HOWTO
. . MAKE THE BEST STEAK

GOURMET STEAK SANGA

SANGATHIS SIDE OF
WOLF CREEK

NUKE IT
Stay clear of scoteh Allet. For a really
tender steaky go For Alank, rump or oyé?er
blade. Brush cwith oily 2hrow on the 3r///
and Sear on one Side. then blood beads
on the Second Side, it's medium—rare.

TOASTIT .
Franchise steak restactrants Somet//y/e\s.
drizzle \/eﬂie ol on bread as 2hey fo.cz\?z‘ iZ.
31:5 ristake! The chemical COMZOS/Z‘IOII of
polyunsaduraded oils changes with hec.
IZ can eaS//y 9o Zoxic and Zastes foul.

CUTIT -
Never put an entire steak in a szndwlcﬁ 5
s pracz‘/ca//y /'MPOSSI'A/e Zo Afz‘e Z‘/.zroag/{.
Instead, ced it into Strips, aganst its gran,
@ a 4s—degree angle. This shordens the
Rbres and makes the meat more tender.

SLICE IT

I spent the Arst year of my qpprentices/tip
chapping veges — it made re .5/7& ran T

am Zoday. Keep 2he onions 2/in ‘and Zhe
beetroot and Lomadoes Chick, like pecple
who chop veges For a /M‘/g.

SPREAD IT ‘ )
Add creshed 3ar/ic o mayo and you ve go
awoli. Spreac/ a /74{38 c/o//op on the toast.
Notice the Steak has been resting on a
mesh grill instead of a plate. 777/.5 allows
/2 2o relax and reabsord lost moisture.
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BUILD IT .
Layer the tomatoes, beetroot, on/.on\s y medd
and rocket, drizzle on sSome dreSSmj,ladd
pepper ' n' salt and lajer a thick porf/Aon of
Your chutney — either Zomado or qpricot —

on the Second piece of Zoast.

EATIT

SOMeone once

Zold me thad ¥
Zhe insides of a
Sandeich don't ren
dowon the Front

of your shirt, it s
ro good. Ths one
could end wup in
yoar AooZ‘S I %

THE MAN

Twenty years ago, Neil Gottheiner was a
promising law student who moonlighted as
a pizza delivery driver. “One day, I realised
the food | was delivering was crap and |
could do better, even though I didn’t know
how to cook!” he said. So Neil dropped

out of uni and signed up for a four-year
apprenticeship in a French restaurant, under
a psychopath who made Gordon Ramsay
look like the Pope. Neil went on to work at
some of Sydney’s snobbjest restaurants and,
in 2006, bought Brown Sugar, a popular

grubhouse on Bondi Beach, Brown Sugar
specialises in modern Australian classics,
stuff like black stone eggs, fish pie and
steak sandwiches.

SPARE PARTS

* 1509 steak: flank, rump or oyster blade
1Turkish or Sicilian (scacciata) bread
A fistful of rocket, one Roma tomato,
one Spanish onion and a beetroot
Tomato or apricot chutney (buy it at
the supermarket)
Aioli (mayo with fresh crushed garlic)
Salad dressing (balsamic vinegar
and olive oil)
Rock salt and ground black pepper

TOOLS OF THETRADE
Chopping board
Hot grill or barbie

Sharp chopping knife and bread knife
Tongs

Mesh grill for resting the meat
Set of bowls

TRYTHE REALTHING

Brown Sugar (02 9130 1566; www,
brownsugarbondi.com.au) is at 106
Curlewis St Bondi. Open for lunch Fri, Sat
and Sun. Bookings required most evenings.




