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  Rate this recipe  
       
    1  person is cooking this    Count me in        
 

Looking for quick and easy dinner ideas? Try bavette carpaccio with fried capers & mustard mayo.
Ready in under 15 minutes!   

Ingredients (serves 2)

350–400 g bavette or skirt steak
Sea salt and freshly ground black pepper
1 tbsp capers, drained
1 tbsp pine nuts
1 tbsp English mustard
3 tbsp mayonnaise
1 tbsp extra-virgin olive oil, plus extra
2 tbsp freshly squeezed lemon juice
2 tbsp finely chopped flat-leaf parsley
5 g Parmesan shards (use a vegetable peeler to make these)
Handful pine nuts, toasted
Flavourless oil (groundnut or sunflower)

Method 
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Season both sides of the steak thoroughly with salt and pepper. Heat a greased heavy-based frying
pan (skillet) until stinking hot. Put the steak in the pan (it should sizzle immediately) and cook for
about three to five minutes on each side for rare-medium. Transfer to a chopping board and leave to
rest. Once cooled, refrigerate for one hour.

Heat a little flavourless oil in a frying pan over a medium heat and fry the capers for a few minutes
until crisp and puffed. Remove to a bowl covered with kitchen paper. Wipe the pan with kitchen
paper and toast the pine nuts for a few minutes, shaking the pan occasionally, until golden brown.
Remove from the heat and set aside.

Whisk together the mustard, mayonnaise and olive oil until you have a loose sauce. Remove the
steak from the fridge and finely slice it into slivers against the grain. Arrange on a large plate or
serving platter. Drizzle with the mustard mayo and lemon juice, and scatter over the parsley,
Parmesan shards and capers. Drizzle with olive oil and finish with the pine nuts and salt and pepper.

NEXT: Grilled steaks balsamico>>

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
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