
with sorrel chimichurri, roast baby beets, 
raw mushroom ceviche, pomegranate, cress
Serves 4-6

SMOKY BEEF SKIRT



1. Place the parsley and sorrel in a bar blender and add oil
2. Blend together to obtain a green paste
3. Add onion, garlic, cumin, salt, cider vinegar and lime juice. Blend
4. Check seasoning

1. Sorrel chimichurri
250g     Picked parsley
250g     Sorrel
250g     Brown onion (diced)
30g       Garlic cloves
70ml     Extra virgin oil
70ml     Lime juice
40ml     Cider vinegar
5g         Cumin ground
5g         Salt

1. Trim any excess fat from the beef skirt and rub liberally with the sorrel chimichurri. 
2. Place the washed baby beets into a piece of foil and add some extra virgin oil, salt and 
    a few spoonful of water. Cover and make an airtight seal and transfer to a moderate 
    oven at 180 degrees and cook until tender. When they are ready carefully rub off the 
    skin with your fingers and allow too cool.
3. To cook the beef, place onto a hot BBQ and caramelize over high heat. Cook to just 
    under medium and allow too rest for 5 minutes before slicing into strips.
4. While the beef is cooking, in a suitable bowl add the mushrooms, chopped chives, lemon 
    juiced and nice glug of extra virgin oil. Season and mix. Set aside.
5. To construct, layer the sliced chimichurri beef onto a platter, cut the baby beets in half 
    and arrange nicely.
6. Scatter the raw mushroom ceviche, picked pomegranate seeds and finish with the cress.

2. Putting the dish together
1kg       Beef skirt
500g     Baby beets (red and golden)
4           Large Portobello mushrooms (sliced)
1 cup    Oyster mushrooms (roughly torn)
2           Lemons
2           Fresh pomegranates (picked)
             Extra virgin oil
             Small bunch of chives (chopped)
             Baby cress

For a video demonstration of this recipe, check out mexico.net.nz/recipes


