Carpaccio salad
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Ingredients:

· A nice piece of tender high fillet steak.

· Baby spinach (can be other lettuce of choice)

· Cherry tomatoes

· Orange segments (mango, mandarins, grapefruit, etc. can be used instead.)

· Coriander

· Pepper and salt

· Nuts (I used pine nuts and pistaccios)

· Olive oil and lemon juice

1. Season the steak with olive oil and the pepper and salt.

2. In a bowl, mix the spinach, cherry tomatoes, orange segments and coriander. Season with olive oil and fresh lemon juice.

3. Get the hot plate or frypan nice and hot.

4. Grill the steak in a very hot pan, just to seel it.

5. Take the steak out and let it rest for 15 minutes or till it cools down.

6. Slice it very thinly and season with salt and pepper and olive oil to taste.

7. Arrange the steak and salad on the plate (it’s your artistic licence)

8. Sprinkle with the nuts
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