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Beef and Rice Noodle Salad, Pickled Ginger Juice Dressing 
 
 

EQUIPMENT 
 

Large, Medium and Small Mixing Bowls, Zip Lock Bag, Chef Knife,  
Sieve, Tongs, Frypan, Spoons, Kettle 

 
INGREDIENTS 

 
500gm Porterhouse (Striploin) Steak, 3cm Piece Peeled Ginger, 1 X 200gm Packed Pickled Ginger, 

1 Carrot, 1/3 Cucumber, 3 Shallots, 6 Snow Peas, 1 Spring Onion, 1 Green Chilli, ½ Bunch Coriander, 
2 Sprigs Mint, 3 Sprigs Basil, 4 Cherry Tomatoes, 1 Lime, 20gm Fish Sauce,  

80gm Light Soy Sauce, 20gm Palm Sugar, 50gm Olive Oil, Salt 
 
 
 

METHOD 
 

Roughly slice the ginger into matchsticks and place in a zip lock bag along with 20gm of olive oil and 20gm of soy sauce 
 

Add the beef to the bag and rub in the marinade slightly, roll up the bad and seal it removing as much air as possible 
 

Place the beef into a pre-heated oven steam setting 58 degrees for 70 mins 
 

Place the rice noodles in a mixing bowl and pour over boiling water from the kettle to submerge the noodles 
 

To make the dressing dice one shallot and add to a mixing bowl, shave the palm sugar and add to the bowl also 
 

Now add the soy, fish sauce, olive oil, lime juice and a small pinch of salt. Open the bag of pickled ginger and squeeze out the 
juice into the same bowl. Mix well and set aside 

 
For the salad slice the onion, shallots and tomato. Julienne the cucumber, carrot and snow peas. Chop the chilli and pick all 

the herbs. Season lightly, mix and set aside 
 

Strain the noodles once tender and set aside to cool, once cool add the noodle to the other salad ingredients and mix well 
 

With 2 mins remaining on the timer heat a fry pan over high heat, remove the beef from the oven and pat dry on paper towel, 
pan fry in a little olive oil until well caramelised. Approx 2 mins on each side 

 
Liberally dress the salad and toss well, plate some salad in the middle of a plate or into a large sharing bowl, slice the beef 

thinly and arrange on top, drizzle some extra dressing over the beef and around the plate and serve 
 
 
 

HINTS & TIPS 
 

- This salad is espically good on a hot summer night, if beef is not your thing, steam some chicken breast instead or even some 
prawn 

 
- Rice noodles are readily available in many different shapes and sizes, try different varieties you will be surprised how each 

different type changes the dish 
 

- Steaming your beef in a bag like this ensures even cooking 
 
 


