
17TH  APRIL MAINMEAL WITH SALAD 
 
Rib-eye steak with little gem & Cashel Blue dressing 
 
This salad looks amazing simply by cutting the little Gem lettuce hearts in half. It also has 
the added bonus of making it easy to catch the dressing in little puddles between the layers, 
making your salad perfectly dressed from start to finish. I just love it with really thin slices of 
the steak which needs very little done to it and I mean that in the best possible way!  
 
Serves 4 
 
4 x 225g (8oz) rib-eye steaks,   4 little Gem lettuces 
CASHEL BLUE DRESSING 
150g (5oz) Cashel blue cheese, rind removed 
120ml (4fl oz) soured cream,   4 tbsp milk 
few drops Worcestershire sauce 
squeeze of lemon juice 
sea salt and freshly ground black pepper 
 
Preheat the grill to hot. Arrange the steaks on the grill rack and season with salt and pepper. 
Cook for 4-5 minutes on each side until medium-rare. Transfer to a board and leave to rest 
for about 5 minutes. 
 
Meanwhile, trim down the little Gem lettuces and use the outer leaves for sandwiches. Cut 
the little Gem lettuce hearts in half and arrange 2 on each serving plate. Slice the rested 
steaks into thin slices and arrange alongside the lettuce. 
 
To make the dressing, crumble the Cashel blue cheese into a bowl and whisk in the soured 
cream and milk to make a dressing consistency. Add the Worcestershire sauce and lemon 
juice to taste and then season with salt and pepper. Dribble the dressing all over the little 
Gem lettuce hearts to serve. 
 
Wild Mushroom Butter 
1 tbsp olive oil 
1 shallot, finely diced 
1 garlic clove, crushed 
50g (2oz) mixed wild mushrooms, 
roughly chopped (such as cep, chanterelle, shiitake and oyster) 
1 tbsp Madeira 
1 tbsp cream 
1 tsp chopped fresh flat-leaf parsley 
½ tsp chopped fresh thyme 
100g (4oz) butter, diced (at room temperature) 
sea salt and freshly ground black pepper 
Heat the olive oil in a pan over a medium heat and add the shallot, garlic and mushrooms. Cook 
gently for 5 minutes, until cooked through and tender but not coloured. Stir in the Madeira, cream 
and herbs and cook for a further 3 minutes, until the liquid has completely reduced and evaporated. 
Season to taste and leave to cool, then place in a food processor with the butter and purée 
until smooth. Using a spatula, scrape out onto a square of parchment paper and roll into a cylinder 
about 2.5cm (1in) thick, twisting the ends to secure. Chill for at least 2 hours to harden. Use as 
required. This will keep for up to 2 weeks in the fridge or it can be frozen. 


