
LBECUED STEAK - 
155 ml(5 fl or / 2/3 cup) rum 
2 cloves garlic, crushed 
1 teaspoon chilli powder 
1 tablespoon finely chopped fresh coriander 
112 teaspoon Tabasco sauce 
1 kg (2 Ib) piece rump or sirloin steak, 5 cm (2 in) 

thick 
Mexican Rice, Re-fried Beans and a salad to sewe 

Mix together rum, garlic, chilli powder, 
coriander and Tabasco sauce. 

Rinse steak under cold water and dry. Place 
in a shallow, ovenproof dish and pour over 
rum mixture. Cover, and leave for at least 
30 minutes, but preferably in a refrigerator 
over night. Heat barbecue, or  pre-heat grill 
to highest temperature. Remove steak from 
dish; reserve marinade. 

Place steak over a hot barbecue o r  under a 
very hot grill and cook for 5 minutes a side, 
or  longer if desired, turning occasionally and 
basting frequently with marinade. Carve 
steak into thin slices. Serve with Mexacan 
Rice, Re-fried Beans, and a salad. 

Serves 4. 

Note: If steak has been in refrigerator 
overnight, transfer to  room temperature 45 
minutes before cooking. 

CHILLI CON C 
2 tablespoons oil 
30 g (1 or / 2 tablespoons) plain (all purpose) flour 
salt and pepper 

r 
500 g (1 Ib) stewing steak, cut into 2.5 cm (1 in) 

cubes 
1 bay leaf 
I large onion, chopped 
1 clove garlic, finely chopped 
2 teaspoons hot chilli powder 
500 g ( I  lb) tomatoes, skinned, chopped 
2 tablespoons tomato pur6e (paste) 
!A quantity Basic Beans 

Pre-heat oven 160°C (325"FIGas 3). 

In a large frying pan, heat the oil. Season 
flour with salt and pepper. Toss the meat in 
seasoned flour and fry until evenly browned; 
add more oil if necessary to prevent stick- 
ing. Using a slotted spoon remove the meat, 
drain o n  absorbent kitchen paper then put 
into an ovenproof casserole. Add bay leaf. 
Add the onion and garlic to  frying pan and 
fry gently for 5 minutes. Stir in chilli pow- 
der, tomatoes and tomato purbe (paste). 

Pour into casserole. Cover and cook in 
oven for 1 hour 20 minutes until meat is 
tender. Remove from oven, and stir in 
beans. Cover, return to  oven, and cook for 
a further 15 minutes. IL 

Serves 6-8. 


