
Sirloin steak, stuffed field mushroom, watercress puree 
 
To cook your steak 
Allow the steak to come to room temperature. Season on both sides with freshly 
ground black pepper; no salt yet as it encourages the juices to come out. 
 
Heat a heavy-based non-stick frying pan with a little groundnut oil over a high heat 
until very hot but not smoking. 
 
When you place the steak in the pan, expect a gentle sizzle. Cook the steak to your 
liking. 
 
Carefully turn the steak with a pair of tongs – don’t pierce the steak or the juices will 
escape. 
 
Test for doneness, press the steak gently with the tip of your finger. Rare should be 
soft and supple, well done firm and medium in between. 
 
Resting the steak is essential, place on a wire rack, cover with foil and rest for 5 
minutes. Season on both sides with a little ground sea salt before serving. 
 
Don’t forget a sharp steak knife, un-serrated are best. 
 
Watercress puree 
A plume of watercress being the classical partner, along with tomato and mushroom 
to a good steak. I’ve used the perfect peppery watercress flavour to accompany my 
steak. 
 
Serves 4 
3 bunches watercress 
2 tsp Dijon mustard 
Salt & pepper 
 
Trim off the large stems, cook in boiling salted water for approximately one or two 
minutes or until tender. Refresh in iced water. Drain and blitz until fine. To serve, 
whisk in some Dijon mustard and season to taste. 
 
Stuffed Field Mushrooms  
Serves 4 
4 field mushrooms 
1 medium leek 
200g white breadcrumbs 
240g crumbled blue cheese, something regional and British 
1 tsp thyme leaves 
50g softened butter 
freshly ground white pepper 
 
Preheat the oven to 180°C/360°F/Gas 4. 
 



Trim the green ends from the leek. Cut a cross 6cm deep into the cut end of the leek, 
rinse under a cold running tap to clean. 
 
Cut the leek into quarters lengthways, finely chop the leek. 
 
Place the leeks in a bowl, add the breadcrumbs, crumbled blue cheese, thyme and 
butter. Evenly mix the ingredients. Season with a few twists of white pepper. 
 
Clean the mushrooms by brushing with a pastry brush. Never wash mushrooms, they 
deteriorate quickly when wet. I haven’t bothered to peel the mushroom, there’s no 
point, better things to do than peel mushrooms. 
 
Place the mushrooms stalk side up on a baking sheet. Season each with white pepper 
then divide the stuffing mixture between each mushroom. 
 
Bake in the preheated oven for 15 minutes, until the cheese has melted and a crispy 
topping has formed. 
 
I’ve chosen not to blanch the leeks in advance of baking – they will still have a slight 
al dente-ness. Likewise with the mushroom, don’t be tempted to bake off first. Nice if 
the mushroom still has a bit of texture. 
 
Service 
When the sirloin steak has sufficiently rested, place a good tbsp of watercress puree 
on a warmed dinner plate and set the steak to the side. Finally add the delicious 
accompanying baked mushroom. 


