
INGREDIENTS

2 Maleny Black Angus Beef sirloin or porterhouse steaks 

Ground salt and pepper

2 ½ tbsp extra virgin olive oil 

2 large red onions thinly sliced

1 tbsp Dijon mustard

2 tbsp melted unsalted butter

16 slices crusty, seeded bread or 8 small French rolls (ie. soft, but sturdy buns)

1 ½ cups rocket

230g Brie or Blue cheese cut into thin slices

½ cup fig jam

STEAK SANDWICH

Makes 8 Sandwiches
Prep time: 15 minutes | Cooking time: 45 minutes | Total: 1 hour

TURN OVER FOR METHOD



METHOD

1.  Season your Maleny Black Angus Beef steaks, and let them come to room temperature.

FOR ONIONS:

2.  Heat one tbsp olive oil in a large pan over medium-high heat. Add the onions and  
¼ tsp salt. Cook until the onions begin to soften and brown, 5-8 minutes. 

3.  Reduce heat to low and let onions cook, stirring occasionally, until they’re very soft and 
caramelised, about 15 additional minutes.

4.  Remove from heat and stir in the Dijon to evenly coat. Set aside.

FOR STEAKS:

5.  Heat the remaining 1 ½ tbsp olive oil in the pan over medium-high heat. Once the oil is 
very hot and almost smoking, add the seasoned steaks. Do not crowd them—if your pan is 
too small to easily accommodate both, cook them in batches. 

6.  Sear the steaks for one minute on each side, then reduce the heat to low and cook the 
steak for about 6-8 minutes, turning once, until rare. Transfer to a plate and cover with 
foil. Let rest for 10 minutes, then slice into strips.

TO ASSEMBLE:

7.  Preheat oven to moderate (180C)
8.  Spread some melted butter onto the bottom of a large baking dish to just coat the base. 
9.  Lay eight slices of bread or the bottoms of the buns in a single layer in the baking dish, 

then top with the rocket, steak slices, Brie/Blue cheese, and the caramelised onions. 
10.  Spread the inside of the top slices of bread or buns with about two teaspoons of jam,  

then lay the buns on top to complete the sandwiches. 
11.  Brush the bun tops with the remaining melted butter, then cover the dish with foil. 
12.  Bake for 15 minutes, until the cheese has melted. Transfer to a serving plate and enjoy 

warm.
13.  Serve with homemade chips (e.g. zucchini or potato) or a light salad.

TIPS:

•    A generous amount of salt and pepper tenderises the steaks and creates a five-star flavour.

•    Make sure your steaks come to room temperature before you begin searing them. Cold 
steaks won’t cook uniformly and may become tough.

•    Don’t overcook your steaks. Make sure you remove your steaks from the heat before they 
get too hot and before they’re fully cooked because residual heat will complete the 
cooking process while they’re resting.

•    Wait to slice. Once you’ve removed your steaks from the pan/grill, wait at 
least 10 minutes before slicing them into strips. This results in a juicier, 
more flavoursome steak because the juices can reincorporate into  
the meat.


