
CONDIMENTS TO  
COMPLEMENT THE PERFECT 

MALENY BLACK ANGUS 
BEEF STEAK

These simple yet delicious recipes come to us  
from Chef Shane Johnson

Ingredients

4 brown onions, sliced 

1 clove of garlic, minced 

20g butter

1 tbsp vegetable oil

1 cup brown sugar 

1 tsp vanilla essence 

Salt and Pepper 

ONION JAM

Method 
1.  Place onion and garlic in a pan on 

medium-high heat with the butter 
and oil. 

2.  Caramelise until the onions are a  
dark golden-brown colour without 
burning them. 

3.  Add the sugar, salt, pepper and 
vanilla essence and simmer, stirring 
regularly, for approximately  
25 minutes.

4.  Once cooked, you have the option 
to lightly blend the Jam to make it a 
smoother texture. Serves 4.

Ingredients

2kg baby beets 

4 cloves garlic, minced 

3 medium Spanish onions, peeled  
and sliced thinly 

50g fresh rosemary 

1 tbsp vegetable oil

4 cups brown sugar 

Salt and pepper 

BEETROOT RELISH 

Method 
1.  Peel, then roast, the baby beets on a 

non-stick roasting tray at 150C for 
2hrs (roasting in oil is optional). 

2.  Once cooked, slice or chop the 
beetroot into small sizes. 

3.  Next start cooking the onion, garlic, 
rosemary and oil in a pan on medium-
high heat. 

4.  Add beetroot and sugar, then 
reduce the heat to simmer on a low 
temperature for 45min, stirring 
occasionally. 

5.  Recipe produces approx. 1 ½kg of 
relish. Can be kept refrigerated for  
up to 6 months.



Ingredients

1 whole bulb of garlic 

1lt canola oil 

2 tbsp dijon mustard 

3 tbsp white balsamic vinegar 

1 tbsp lemon juice 

4 large egg yolks (at room temp) 

Salt and pepper 

AIOLI

Method 
1.  Roast bulb of garlic at 160C for approx 

15 mins. Let cool then squeeze garlic 
from its skin. 

2.  Mince the garlic and set it aside until 
the final stage. 

3.  Place eggs in a bowl and whisk. Add 
mustard, vinegar and lemon juice and 
mix well. 

4.  Next slowly add the oil while mixing 
until all the ingredients thicken to 
your desired consistency.

5.  Season with salt and pepper while you 
fold in the minced roasted garlic as 
the final stage. Produces approx.  
1 ½ litres.

Ingredients

300g blue cheese 

50g cream cheese 

250ml thickened cream 

1 tsp mixed herbs  
(fresh is best but dried is fine)

BLUE CHEESE SAUCE

Method 
1.  Place all your ingredients in a 

saucepan and bring it to a simmer.

2.  Cook until well combined (about 12 
minutes). Makes approx. 400mls.  
Best served warm.

Ingredients

2 kg long red chillies, stalks trimmed 
(can be de-seeded for a milder heat and 

sliced for a ‘less chunky’ texture) 

2 brown onions, sliced thinly

4 cloves garlic, minced 

2 tbsps vegetable oil

1 tbsp dried mixed herbs 

4 cups sugar 

1 tsp vanilla essence 

CHILLIE JAM 

Method 
1.  Heat onion and garlic in the oil, in a 

large saucepan, over medium-high 
heat, until golden brown. 

2.  Add chillies and cook for 3-4 minutes. 

3.  Add sugar, herbs and vanilla essence 
and reduce the heat to low to simmer 
for 40 minutes, stirring occasionally. 
Produces approx. 1 ½ litres. Recipe 
can be cut in half if you want a smaller 
quantity. Can be kept refrigerated for 
up to 6 months.


