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WESTHOOK
s




500g Trimmed Tuna fillet �50g softened butter �50g Danish Blue cheese �Chives �1 x large potato �30g ham �Half a small cabbage shredded �30g salted butter �Salt and pepper 


Dice potato and boil until soft and allow cooling. In a saucepan heat little olive oil and fry the ham until golden brown remove and stir fry the cabbage adding a little water cooking until soft. Mash the potato adding the butter mixing till smooth, add salt and pepper to taste. Shred ham and add with cabbage to the mashed potato. Mix roughly and form into 2 cakes and refrigerate for minimum 20 min until ready to cook. Take a mixing bowl and add 50g softened butter 50g blue cheese and chopped chives and mix thoroughly. Form a role on some cling wrap and role tightly and refrigerate for minimum 15 min till time to serve. In a pan heat a little olive oil and fry the prepared potato cakes until golden brown. Place in a warmer drawer till serving. Rub tuna fillets in some olive oil and fry to own preference (3 min per side for medium rare thick steaks). Place cakes on plate and place steaks on top. Slice the blue cheese butter into disks placing on top of steaks. Use a burner or place quickly under the grill to melt the butter. Serve with greens.
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