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O n e  S h e e t  R o a s t e d  B e e f  w i t h  P o t a t o e s ,  M u s h r o o m s  a n d  H a z e l n u t s  
 
 

E Q U I P M E N T  
 

Chef’s Knife, Cho[ping Board, Solid Baking Tray, Tongs, Spatula, Medium Frypan, Small Saucepan, Small Mixing Bowl 
 

I N G R E D I E N T S  
 

1.5kg Piece Scotch Fillet, 350gm Kipfler or Waxy Potatoes, 20 Button Mushrooms, 100gm Hazelnuts, 30gm Dijon Mustard, 6 
Sprigs Thyme, Garlic Infused Extra Virgin Olive Oil, Sea Salt, Pepper, ½ Bunch Water Cress 

 
 

M E T H O D  
 

To begin: Place a frypan over medium high heat. Remove any sinew from the beef and season well, pan fry the beef on one side 
only for 40 seconds. 

 
Pick the thyme leaves and set aside. Cut the potatoes in half and place into a bowl with garlic infused oil and salt. 

 
Once the beef is sealed remove from the pan and place onto a solid baking tray. Cover the surface of the beef with a generous 

smearing of Dijon mustard over the surface. Scatter over the potatoes and place the tray into a pre-heated oven combi 
setting (50% steam) 190˚C for 15 minutes. 

 
Remove the tray from the oven and scatter the mushrooms and hazelnuts over the tray and return to the oven for a 

further 10 minutes. 
 

Once cooked remove the tray from the oven and rest the beef under a sheet of baking paper and a tea towel for at least 12 
minutes. 

 
Once rested remove the beef from the tray and tip any juices from the tray into a small saucepan, place the saucepan over 

high heat and reduce by half. 
 

Place all the vegetables and hazelnuts on a large serving platter and the beef on top, scatter fresh watercress over the 
entire dish and serve along side with the reduced cooking juices. 

 
 
 

H I N T S  &  T I P S  
 

- One of the best ways to rest any roasted meat is under a sheet of baking paper and a tea towel. This allows the steam to 
escape but still keeps the food warm. Where as foil seals in the heat and continues to cook your roast and will also create 

condensation from the steam making your crispy skin soggy. 
 


