
Garlic And Mustard Beef Skewers With Creamy Chive Drizzle 

  

Serves 4 

  

600g (1lb 5oz) trimmed rump or sirloin steak, cut into strips 

4 soft wholemeal flour wraps 

lightly dressed rocket salad 

MARINADE: 

2 garlic cloves, crushed 

1 tbsp rapeseed oil 

1 tbsp red wine vinegar 

1 tbsp wholegrain mustard 

1 tbsp soy sauce 

1 tbsp honey       

1 tsp chopped fresh thyme 

1 tsp smoked paprika 

CREAMY CHIVE DRIZZLE: 

120ml (4fl oz) plain soya yoghurt 

1 garlic clove, crushed 

1 tbsp snipped fresh chives 

1 tsp Dijon mustard 

sea salt and freshly ground black pepper 

  

Place all the marinade ingredients into a bowl and mix well to combine, then add the steak strips and toss 

to coat. Cover with cling film and place in the fridge for 1–2 hours, or overnight is fine. 

Remove the marinated beef from the fridge about 30 minutes before you want to cook it. Heat a griddle 

pan over a high heat until it’s smoking hot. Thread the beef onto 8 x 15cm (6in) metal skewers and cook 

in batches for 2–3 minutes on each side for medium rare, or until it's cooked to your liking. Transfer to a 

plate and keep warm while you cook the remainder. 

To make the creamy chive drizzle, mix together the plain soya yoghurt, garlic, chives and mustard in a 

small bowl. Season with salt and pepper and set aside until needed. 



Heat the wraps for about 20 seconds on each side in a hot, dry and frying pan. Half-fill with the rocket 

salad, then arrange the beef skewers on top. Drizzle over the creamy chive drizzle to serve.  

 

 

Satay Prawn Sticks With Griddled Limes 

  

Serves 4 

13 sticks of lemongrass 

3 limes 

2 garlic cloves, finely chopped 

120ml (4fl oz) coconut milk 

6 tbsp light soy sauce 

2 tsp palm sugar 

24 raw, headless tiger prawns, tails intact – about 600g (1lb 5oz) 

spring onion and red chilli curls, to serve 

rapeseed oil, for brushing 

steamed Thai fragrant rice, to serve 

DIPPING SAUCE: 

50ml (2fl oz) rice wine vinegar 

1 tsp palm sugar 

1 baby cucumber or a 5cm (2in) piece, seeded and finely chopped 

1 bird’s eye red chilli, seeded and finely chopped 

2 tsp chopped roasted peanuts 

  

Remove the tough outer leaves from one stick of lemongrass and finely chop the centre core. Grate the 

rind from one of the limes and squeeze out the juice. Place both in a non-metallic dish and add the garlic, 

coconut milk, soy sauce and palm sugar. Mix well to combine, then add the prawns. Set aside to marinade 

for about 15 minutes (or up to 2 hours in the fridge is fine). Cut the remaining two limes into small 

wedges (you'll need 12 wedges). 

To make the dipping sauce, whisk together the vinegar and palm sugar in a small bowl, then add in the 

cucumber and chilli. Transfer to small serving bowls and sprinkle over the peanuts. 

To make spring onion and red chilli curls, cut the green parts of one or two spring onions into two or 

three segments, then slice lengthways as thinly as possible with a paring knife. Place in a bowl of ice 



water for a few minutes, until they start to curl up. Remove and set aside. Cut the red chilli in half 

lengthways and scrape out the seeds, then slice lengthways into very thin strips and place in the bowl of 

ice water until they start to curl up too. To thread the skewers, push two marinated prawns onto each 

lemongrass stick and finish with a lime wedge. Alternatively, you could use 12 x 15cm (6in) metal 

skewers or bamboo skewers that have been soaked in cold water. 

Preheat a griddle pan over a medium heat and brush lightly with oil. Arrange the prawn skewers on the 

griddle pan and cook for 1–2 minutes on each side, until just cooked through. Arrange on plates with 

small bowls of the dipping sauce and the steamed Thai fragrant rice garnished with spring onion and red 

chilli curls. 

  

  

 


