PEPPER-CRUSTED SIRLOIN

(Serves 6)

3 tablespoons freshly 

ground black pepper

3 teaspoons sea salt

1 tablespoon olive oil

600g piece sirloin, fat intact

MEDITERRANEAN SALAD:

3 Roma tomatoes, quartered, seeded

1 each red and green capsicum,

halved and seeded

½ telegraph cucumber, quartered

lengthwise and seeded

4 marinated artichoke hearts

1 red onion, peeled

2 cloves garlic, crushed

½ cup torn flat-leaf parsley

150ml extra-virgin olive oil

60ml ACETUM Balsamic Vinegar of Modena (1 Leaf)

salt and pepper to taste

Preheat the oven to 180°C. Make a paste with the pepper, salt and olive oil. Score the fat on the sirloin in a cross-hatched fashion. Rub the pepper oil into the fat, working it in deeply between the cuts.

Preheat a heavy-based pan over low-medium heat and add the sirloin, fat-side down. Leave the meat for about 20 minutes, to allow the fat to render. Increase the heat and turn the sirloin over to brown the other side. Drain, transfer to the preheated oven for 15-20 minutes, then remove and set aside to rest.

To make the salad: cut the vegetables into similar sized pieces and place in a bowl with the garlic and parsley. Whisk the olive oil, ACETUM balsamic vinegar, salt and pepper together in a small bowl and pour over the salad. Toss until the ingredients are well coated, checking the seasoning.

To serve: spoon the salad onto the centre of each serving plate. Slice the warm sirloin thinly and put 2 slices on top of each salad. Add some Ligurian olives to each plate and serve at once.

