FILLET STEAKS WITH
BUTTER BATH POTATOES AND PORTOBELLO MUSHROOMS

Serves 2

First peel enough small new potatoes for two people, and set them to boil in salted boiling water for twenty minutes.  How many you peel is a matter of how hungry you are, and the size of spud you buy, but I usually peel about fourteen little ones for John and me.

Now, get a board, and put on the steaks, one at a time.  They might not be as thick as mine were in the Podcast, but I’d always advise doing this bit, use the heel of your hand, and give them a good, even bang all over, to tenderise them.  This will also make them thinner and flatter, and easier to cook.  When they’re done, rub them with a little Cook’s Helper garlic sauce, and season with black pepper.

Cut 4 big Portobello mushrooms, sometimes called field mushrooms, into chunks.  Melt a knob of butter in a frying pan till it’s sizzling.  Add the mushrooms, and toss gently.  Add salt and pepper, don’t forget this, mushrooms need to be seasoned.  Cook, uncovered till mushrooms feel softened under the spatula, and smell gorgeous!  Put on a lid so they keep warm, you can re-heat them later.

When potatoes are ready, drain them, then put the pan back on a low flame, and add a good knob of butter.  Add the potatoes, and stir gently to chuff up the edges.  Half cover, and leave while you do the steaks, stirring occasionally.

Now, get a griddle pan smoking hot.  Put on the steaks, and cook them according to taste.  Giving times is difficult, because every piece of meat is a different thickness, but usually 2 minutes a side for rare, two and a half for medium, just don’t bother if you want it any further done, this cut of meat will turn into leather if you overcook it!

When the steaks are ready, whisk them on to warm plates and season with salt and fresh ground black pepper.  Serve hot, buttery potatoes, and juicy plump mushrooms, trying not to let your mouth water all over the place!  Sit down and feast!

