Italian Style Beef Stacks
Serves 4

 

4 slices Taleggio

50g pine nuts, finely chopped

25g breadcrumbs

½ tsp mixed herbs

Salt & pepper

4 slices Taleggio

8 very thin slices sirloin steak

2 large beef tomatoes, sliced into 4 rounds

2 flat mushrooms sliced horizontally

 

To Serve

Salad leaves, Basil & Balsamic Salad Dressing

 

1. Mix together the pine nuts, breadcrumbs, mixed herbs and salt & pepper.

2. Coat the slices of Tallegio in the crumb mix and set aside.

3. Heat a large griddle pan and brush with a little oil.

4. Cook the steak, mushroom and tomato on the griddle pan, add the Tallegio for the last 2 minutes

5. Stack the layers onto a plate ending with the Tallegio and drizzle with balsamic salad dressing.

6. Serve immediately

 
