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Expat Kiwi chef Jared Ingersoll 
prepares laid-back dishes at home
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Mince is a way of making cheaper cuts of meat 
cook quickly and also of using the irregular 
leftovers from butchering. A grey slurry on 

soggy white bread that many of us remember as 
“mince on toast” or a sawdust-dry hamburger don’t 
need to be the only ways of using mince. Meatballs, 
sausages, minced-meat sauces and minced meat as 
flavouring are found in most cuisines in many 
delicious forms. As well as the diverse dishes that can 
be created out of minced meat, it generally has the 
advantage for the thrifty cook of being one of the 
cheapest types of meat available. Economising on the 
meat means a little more latitude with the cost of 
other ingredients, although none of the ones in these 
dishes could be called wildly extravagant.

It is also interesting that while these recipes are 
quite modest, several of them could easily do duty as 
the main course for a special dinner – the tofu dish, 
the uccelletti and the ragù all spring to mind.

Using a cheap cut of meat generally means a bit 
more work for the cook. The most expensive cuts – 
fillet steak, for example – are often tender and need 
the least work and little cooking. To create an 
interesting mince dish calls for a little culinary 
transformation. However, this doesn’t need to involve 
intricate or complex cooking techniques. Good 
cooking is often just a matter of allowing enough time 
for the particular method and being organised, as I 
hope these will show.

RECIPES AND FOOD STYLING BY RAY MCVINNIE 
PHOTOGRAPHY BY KIERAN SCOTT 
STYLE EDITOR TAMARA WEST
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These are dishes that I would cook for friends at home on 
a lazy, relaxed day off. They are not part of a menu that requires a 
set order of preparation and eating. Instead they are recipes that 
cry out for your own interpretation. I do suggest you stick to them 
in detail the first time you use them to get a feel for them, but after 
that the sky’s the limit. Remember, recipes are just like gossip 
– they get better after you’ve added your own little bits.

BarBecue OysTer Blade sTeak
wiTh anchOïade

Jared Ingersoll_V2.indd   103 5/10/2010   10:06:10 p.m.



www.cuisine.co.nz34  Cuis ine

news & views

www.cuisine.co.nz Cuis ine   35

news & views

www.cuisine.co.nz

BarBecue Oyster Blade 
steak with anchOïade
ServeS 4-6

Anchoïade is traditionally an 
anchovy and garlic paste from the 
south of France, with variations 
including black olives, red capsicum 
and nuts. My version combines the 
sweetness of figs and shallots, and 
musky floral tones of sage which, 
along with the anchovies, melt 
deliciously into the beef. 

To cook the steak, you can either 
cut it into thick slices then barbecue it 
or, as I prefer, cook it as a whole piece. 
The latter method takes a bit longer 
and you need to really watch the heat 
of the grill – too hot and the meat will 
burn before it is cooked properly. 

Whichever method you use, you 
need to make sure you cook the meat 
medium rare – any less and the meat 
will be tough. Also, ensure you leave 
the meat to rest for about half the 
amount of time you cooked it for.

180g dried figs
10 anchovy fillets, drained
3 shallots, finely sliced
handful sage leaves, chopped
1⁄2 cup extra virgin olive oil
salt and freshly ground black pepper
1.2kg beef crosscut blade in 1 piece

To make the anchoïade, cover the 
figs in boiling water and soak until 
soft and cool enough to handle then 
drain, reserving the soaking water, 
and coarsely chop the figs. 

In a blender, place the anchovies, 
shallots and sage leaves, reserving a 
few leaves to stir in at the end, and 
blend with a little of the oil to a coarse 
paste. Add all but a small handful of 
the figs and blend again, adding more 
oil and some of the reserved soaking 
water to make a thickish paste. Place 
in a bowl with the remaining figs and 
sage, and mix together. Season with 
salt and pepper. Set aside.

Place the meat on a medium-high 
barbecue and cook for 14-18 minutes 
until medium rare, watching carefully 
that it doesn’t burn. Remove from the 
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barbecue and leave to rest for about 
half the time it took to cook. Serve 
with the anchoïade and warmed 
gravy if you have some on hand.

hOme-cured BresaOla
ServeS about 8 

A couple of things about this recipe: 
first, your choice of beef is important. 
It should be lean and very fresh. The 
eye of silverside from a Hereford is 
a good choice. 

After making the recipe a couple 
of times, you will get a feel for things 
and then you can start experimenting 
with different cuts and playing with 
different fat quantities. For example, 
with a bit of practice, a really high-fat 
piece of wagyu rib cap will turn out 
like a salami. This bresaola takes 
about three weeks.

150g coarse or rock salt
1 sprig rosemary, leaves chopped 

and stalk discarded, plus a few 
extra sprigs for seasoning

2 bay leaves
3 cloves garlic
1⁄2 tablespoon freshly ground black 

pepper, plus extra for seasoning
1⁄2 tablespoon dried chilli flakes
4 juniper berries
2 cloves
zest and juice of 1 orange
zest and juice of 1 lemon
1 bottle red wine
500g piece lean beef

Mix together all the ingredients 
except the beef. Place the beef in a 
non-reactive container (glass is great 
for this) and cover with the mixture. 
Loosely cover the container with a 
piece of baking paper. Leave it to cure 
in the refrigerator for 4 days, turning 
twice a day to ensure it cures evenly. 

On the fourth day, take the meat 
out of the mix. Taste a slice to make 
sure it is cured properly – it should 
feel noticeably firm. If not, put it back 
in to marinate for longer. Otherwise, 
rinse it in cold water and pat dry.

When the meat is ready, season 
it all over with the leaves of a few 

sprigs of rosemary and crushed black 
pepper then wrap in a double layer 
of muslin. Hang it in the fridge to 
dry for at least 2 weeks. A good way 
to do this is to tie it to the base of the 
middle fridge shelf over a metal tin 
to catch any unlikely drips. 

To serve, slice the bresaola finely 
and drizzle with excellent extra 
virgin olive oil.

Pickled Fish
ServeS 4-8

This is my version of escabèche 
where the fish fillets are fried, then 
marinated in a vinegary mixture.

1kg firm fish fillets such as sardines 
or pilchards or red gurnard

1 cup flour, seasoned with salt and 
freshly ground black pepper

extra virgin olive oil for frying
2 carrots, finely diced
2 sticks celery, finely diced
260g celeriac, finely diced
1 onion, finely diced
4 cloves garlic, finely chopped
1⁄2 sprig thyme, leaves finely chopped 

and stalk discarded
2 bay leaves
380ml sherry vinegar
140ml olive oil
salt and freshly ground black pepper
sugar to taste

Dredge the fish with the seasoned 
flour and lightly fry in extra virgin 
olive oil. Drain on paper towels then 
set aside to cool. 

In a separate pan, sauté the carrot, 
celery, celeriac, onion, garlic, thyme 
and bay leaves until the vegetables are 
al dente, juicy and aromatic then add 
the vinegar, olive oil, a good pinch of 
salt, pepper and sugar to taste. Warm 
through then take off the heat. Allow 
the vegetable mix to cool slightly then 
pour it over the fish. 

The fish is ready to eat now or can 
be stored in the fridge for up to 10 
days. All you have to do is take it out 
of the marinade and serve with some 
crusty bread and salad for lunch or on 
toast for breakfast. 

Remember, recipes are just like gossip – they get better 
                                                after you’ve added your own little bits

Jared Ingersoll_V2.indd   104 5/10/2010   10:06:29 p.m.

www.cuisine.co.nz

Steamed Seafood in a 
Broth with Lawar
This is my “kind of, but not really” 
version of a traditional meal I ate in 
Bali. The dish revolves around the 
sambal. It is the common ingredient 
in the following recipes so please be 
sure to have a go at making your own 
– it is definitely better. That said, a 
store-bought version will simplify 
things and make this a very quick and 
easy meal for a group of people.

Sambal
100g shallots, sliced
10 cloves garlic, finely chopped
8cm knob ginger, finely chopped
6 tablespoons vegetable oil
2 coriander roots, crushed to a pulp 

in a mortar and pestle
6 bird’s eye chillies, seeded and 

chopped
200g large red chillies, chopped
10 ripe tomatoes, peeled, seeded 

and chopped

2 bunches coriander (both leaves 
and stems), chopped

80g-120g palm sugar, grated 
lime juice, salt and freshly ground 

black pepper all to taste

In a heavy-based saucepan, fry the 
shallots, garlic and ginger in a little 
vegetable oil until starting to soften 
then add the coriander root and 
chopped chillies, and cook for a 
further few minutes until aromatic. 

When this mix is aromatic, add the 
tomatoes and cook until the mixture 
starts to thicken to a paste. This can 
take anywhere from 10-30 minutes, 
depending on the water content of 
the tomato. Throw in the coriander 
leaves and stems towards the end of 
cooking then add sugar, lime juice, 
salt and pepper to taste 

Lawar
This recipe is not strictly lawar, but 
I firmly believe in taking a recipe and 
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giving it your own twist. A traditional 
lawar is a leaf such as starfruit leaves 
or pepper leaf combined with fresh 
pig’s blood, fresh coconut and spices. 
This lawar I’ve tailored for the broth 
by adding snake beans to give it a bit 
more substance.

500g snake beans (available 
from Asian stores; otherwise use 
green beans)

1⁄2 coconut, freshly grated (if not 
available, use 2 cups desiccated 
coconut)

juice of 1 lime for seasoning
mint leaves to serve
coriander leaves to serve
sambal to taste
salt and freshly ground black pepper

Blanch the beans and refresh in 
iced water then chop. 

Toss all the ingredients in a bowl, 
with as much sambal, salt and pepper 
as you like.

PickLed fiSh (top)

home-cured BreSaoLa (above)

Steamed Seafood in a Broth with Lawar
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For the seafood 
The seafood you use is completely 
up to you and what’s available in the 
markets. Always decide on the day 
and don’t let a recipe dictate the 
seafood you buy. A recipe should 
only inspire you when you are buying 
delicious seafood and a recipe such 
as this one allows you to choose 
from a vast variety.

vegetable oil for frying
spoonful of sambal (1 tablespoon 
 if you like it hot; 1 teaspoon if 
 you don’t)
2 kaffir lime leaves
squeeze of lemon juice
1cm piece galangal or ginger, crushed
6cm piece lemongrass, crushed
1 litre chicken or fish stock, or water
200g seafood per person (such as 
 scrubbed mussels; leather jacket, 
 left on the bone but skinned; green 
 prawns; cuttlefish; clams; crab, 
 cleaned and quartered; scallops)
fresh coriander leaves for serving

In a large saucepan with a steamer 
that fits over the top, or use a colander 
with a lid, heat a little oil over high 
heat and, when hot, fry the sambal. 
Add the kaffir lime, lemon, galangal, 
lemongrass and stock or water. When 
it has come to the boil, taste for the 
balance of flavour and add more 
sambal or lemon juice as necessary. 

Place the seafood over the top 
in the steamer and reduce the heat 
so the broth can gently simmer and 
delicately steam the seafood with the 
aroma penetrating the fish and their 
juices falling into the broth.

To serve the whole meal, I like to 
present each person with a big bowl 
of seafood in some of the broth with 
the lawar on the side and a dish of the 
spicy sambal so everyone can adjust 
the heat of their dish as they like.

Credits: White plate (with the bresaola and 
pickled fish) and dessert bowl from Nest; cutlery 
from Ciroa; wooden tray from Country Road; 
dinner plates (for the steak), blue dipping bowl 
and small white bowl from Mud Australia; small 
bowl and cheese knife from Maxwell & Williams; 
white napkin from David Jones; small plate from 
Wheel and Barrow; all other props privately 
owned. For full details, see Credits Index.

CHEESE
Sit back and enjoy the company 
and conversation while you savour 
delicious cheese. Often I don’t serve 
anything with it other than bread or 
crackers, but here are some simple 
recipes to go with cheese. In the case 
of the brie, it can be a great way to 
serve it when it’s unripe (though it 
doesn’t have to be). I have not been 
specific with the type of cheese as I 
believe it should be bought with the 
same thoughtfulness as any fresh 
produce – that is, with consideration 
of what is ripe or good on the day.

BLUE CHEESE WITH HONEY 
OLIVES & TRUFFLE OIL
Simply take some Kalamata olives or 
other fleshy olive, coat with honey, 
place in a saucepan and heat gently 
until the honey just starts to simmer. 
Set aside and allow to cool before 
adding a touch of truffle oil. Serve 
with a good blue cheese.

CHEDDAR & PICKLED ONIONS 
Bear in mind that the pickled onions 
take three weeks until ready.

330ml white wine vinegar
400ml dry white wine
500ml water

325ml extra virgin olive oil
80ml mustard seed oil (optional)
16 black peppercorns
8 cloves
8 allspice berries
pinch of freshly grated nutmeg
1 bunch thyme
12 bay leaves
good pinch of salt 
2 good pinches of sugar
1kg pickling onions, peeled

Place all the ingredients except the 
onions in a saucepan over a high heat 
and bring to the boil. Continue to boil 
for 10 minutes – you should end up 
with 11⁄4 litres of liquid. Remove the 
pan from the heat and let the liquid 
cool completely. 

Pack the onions into 4 sterilised 
750ml jars or as many smaller jars 
as you need. Pour the liquid over the 
onions and put a little baking paper 
over the top to ensure they remain 
submerged. Seal the jars and allow to 
stand for 3 weeks before using. Serve 
with your favourite cheddar.

BRIE OR WASHED RIND 
BAKED IN RED WINE
1 whole round (about 250g) of your 
 favourite washed-rind cheese or 
 brie (you can use unripe brie)
1⁄2 bunch thyme, leaves only
pinch of freshly ground black pepper
1 cup red wine

Preheat the oven to 160°C. Place the 
cheese in a container just big enough 
to hold it then add the thyme leaves 
and pepper. Cover with the red wine 
and leave to stand for at least 2 hours 
but no longer than 4 hours. 

Remove the cheese from the wine 
and place on a piece of baking paper 
on the plate or tray you want to serve 
the cheese on. Then place this in the 
oven for as long as it takes for the 
cheese to become warm and very 
soft and runny (4-6 minutes). 

It’s a fi ne line between deliciously 
gooey and a puddle on the plate so err 
on the side of caution. You can always 
put the cheese back in the oven if you 
need to cook it a little more – but it’s 
not so easy to reform an overcooked 
cheese. Remove the paper and serve. 
Enjoy with crunchy bread.

Clockwise from top: Brie or Washed 
Rind Baked in Red Wine; Cheddar 
& Pickled Onions; Blue Cheese with 
Honey Olives & Truffle Oil
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Slow-Cooked PineaPPle 
with Cream & Brandy SnaPS
ServeS 4

These are typical brandy snaps, 
but I have left them flat rather than 
rolling into tubes to be filled.

Leave yourself enough time to 
prepare this dessert, as the pineapple 
takes two hours to cook.

3⁄4 cup butter
1 cup sugar, plus extra for rolling
1 egg
1⁄4 cup golden syrup
2 cups flour
1 tablespoon ground ginger
1 teaspoon ground cinnamon
2 teaspoons baking soda
1⁄2 teaspoon salt 
1 pineapple 
1 tablespoon finely diced ginger
2 cups apple juice
100g sugar
1 cup whipped cream

Preheat the oven to 175°C. In a 
medium bowl, beat together the 
butter and sugar until smooth, pale 
and creamy. Beat in the egg and 
golden syrup until well blended. 

Combine the flour, ginger, 
cinnamon, baking soda and salt then 
stir into the golden syrup mixture to 
form a dough. Roll the dough into 
2.5cm balls and roll the balls in the 
extra sugar. Place the balls about 
5cm apart on an oven tray lined 
with baking paper.

Bake for 8-10 minutes. Allow the 
brandy snaps to cool on the baking 
sheet for 5 minutes before removing 
to a wire rack to cool completely.

Remove the leaves from the top of 
the pineapple, ensuring you don’t cut 
into the fruit. Place the pineapple 
whole in an oven dish and bake at 
180°C for 2 hours. You’ll know it’s 
done when it smells rich and fruity 
and when you touch it, it will feel just 
like a baked potato. 

Place the ginger, apple juice and 
sugar in a saucepan, and simmer to 
reduce until syrupy (10-15 minutes).

When the pineapple is cooked, 
remove from the oven and reserve the 
juices in the pan. Skin the pineapple 
and cut into chunks. Serve drizzled 
with the syrup and reserved juices, 
whipped cream and brandy snaps.  
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