
Lemongrass & Soy Glazed Pork Steak
8 Butterfly pork steak
1 jar Under the Pickle Tree Lemongrass Paste
2 tbs dark soy sauce
1handful chopped corriander

Create a delicious marinade by mixing the 
lemongrass Paste with the soy sauce and fresh 
corriander. Rub marinade over the pork half an 
hour before bbqing. Cook steaks on grill of bbq 
for 4–5 minutes each side. Turn regularly to 
prevent burning. This will give the steaks a nice 
smokey flavour.
Enjoy!

Roast Vegetable Salad with Burmese 
Sauce Dressing
1 can chickpeas drained
2 tbs parsely chopped
2 tbs corriander chopped
1 sweet potato
1 red pepper
1 zucchini

Chop peppers, sweet potato and zucchini into 
pieces, coat with oil and bake at 220 degrees for 35 
mins. Top and tail beans and cover with water, 
chicken stock and two cloves of crushed garlic. 
Simmer til beans are soft. Drain and set aside. In a 
salad bowl add chickpeas, herbs, cooked roasted 
vegies, drained beans. Mix Burmese Sauce and 
natural yoghurt.

Toss and enjoy the salad with a good lamb steak!

2 cups green beans
2 cloves garlic
1 tbs Burmese Sauce
1 cup natural greek yoghurt
1 tsp chicken stock

Seared Tuna & Lemongrass Soba 
Noodle Salad.
1/2 red pepper, cut in fine strips
1 small zucchini cut in thin rings
1 handful of chopped corriander
1 tuna steak
1 jar Under the Pickle Tree Lemongrass Paste
1 packet Japanese soba noodles

Cook noodles according to packet instructions. 
Drain and set aside. In a pan over a high heat sear 
the tuna steak for five mins each side til crispy on 
the outside and still rare inside. In the same pan fry 
zucchini disks til crispy. In a large bowl spoon in 
the Lemongrass Paste. Add the noodles and toss 
through, add the red pepper, zucchini and 
corriander and toss through. Slice the tuna steak 
into chunky strips across the top of the noodles.
Enjoy warm or cold.


