
 

RUMP  STEAK, ROAST RED ONIONS & AUBERGINE, MASALA BUTTER 

RUMP  STEAK, ROAST RED ONIONS & AUBERGINE 

INGREDIENTS 

SERVES 2 SERVES 4 INGREDIENTS 

600 g 1,2 kg Rump Steak 

25 ml 50 mll Worcestershire Sauce  

50ml 100 ml Extra Virgin Olive Oil 

1 2 Large Red Onion 

200 g 400 g Aubergine 

2 sprigs 4 sprigs Thyme 

2 cloves 4 cloves Garlic 

30 g 60 g Rocket 

100 g 200 g Masala butter 
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CHEF PETE WILL GUIDE US THROUGH THESE INSTRUCTIONS 

Cut the red onion into quarters and the aubergine in thick rounds. Put them both together with the thyme 

and garlic cloves in and oven tray. Drizzle with olive oil and season with salt and pepper. Roast in a hot oven 

until the onions are soft and have begun to colour. Remove from the oven and leave to cool. 

Dress the steak with a little oil and Worcestershire sauce. Season with salt and pepper. Grill to the desired 

degree of doneness and let the steak rest. 

Place the steak in the centre of the plate and place a dollop of masala butter on top of the steak to melt. 

Combine the rocket with the roasted onions and aubergine and place alongside the steak. 

MASALA BUTTER 

Handy Tips: Make the full recipe of the Masala butter and then roll it in cling film and keep it in the freezer, 

anytime you grill a piece of meat or fish you can simply cut a couple of slices and let it melt on top.  

INGREDIENTS 

500 g Unsalted butter 

1 Onion, finely diced 

3 cloves Garlic, finely chopped 

4 tbsp Curry powder 

10 g Flat leaf parsley 

2 tbsp Lemon juice 

3 tbsp Worcestershire sauce 

4 Anchovy fillets 

2 tbsp Baby capers 

10 g Basil  

10 g Thyme 

1 tsp Ground ginger 

2 Egg yolks 

INSTRUCTIONS 

Fry the finely chopped onion and garlic in a little olive oil until soft and translucent. Add the curry powder 

and fry for a couple of minutes. Place the onion mix with the rest of the ingredients into a blender and 

blend to a rough paste. Add the butter and blend till evenly mix. Season to taste. 

 

 


