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TURF STEAK SAUCE
INGREDIENTS
Steak, Cream, Cracked Black Pepper, Turf Sauce

METHOD
1. Cook steak to taste. Remove and rest.
2. Add cream to pan, Turf Sauce and pepper. Stir to mix and bring to the boil.
3. Reduce heat and simmer while getting everything ready – adding any juices from the
resting meat.
4. Serve with steak, chips and chargrilled asparagus.
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TURF PULLED PORK
INGREDIENTS
Pork Shoulder on the bone, Sea Salt, Turf Sauce, Onion, Carrot, Garlic, Celery,
Brioche Buns, Slaw, Tomato

METHOD
1. Preheat oven to 240C
2. Score skin and rub sea salt into the scores.
3. Place shoulder skin side up in a large roasting tin in oven on high heat for 30 minutes until
skin puffs up.
4. Remove shoulder, layer vegetables and garlic in base of tin, place meat back on top.
5. Mix Turf Sauce with water and pour halfway up the meat.
6. Turn oven down to 150C, roast for 6 hours, covered with foil.
7. Remove foil for the last half hour.
8. Remove crackling and set aside.
9. Strain the liquid and skim the fat from the top. Pour into a pot, add some more Turf Sauce
and reduce.
10. Pull pork apart with two forks, removing any bone and large pieces of fat.
11. Mix reduced stock through shredded Pork.
12. Serve on brioche buns with slaw and tomato.
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TURF BEEF BURGERS
INGREDIENTS
Minced Beef, Onion, Garlic, Herbs, Seasoning, Egg, Turf Sauce, Burger Bun, Lettuce, Tomato

METHOD
1. Chop onion, mince garlic and sauté, set aside to cool.
2. In a separate bowl, add the beef, egg, chopped herbs, seasoning and Turf (to flavour) and
cooled onion.
3. Shape into patties, cover and leave in fridge to firm.
4. Place on hot grill, turning once and cook to your liking.
5. Load up burger bun with accompaniments and an extra dollop of Turf Sauce.
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TURFED GLAZED ROAST BEEF
INGREDIENTS
Topside of Beef, Turf Sauce, Seasoning, Onion, Carrot, Garlic, Celery, Fresh herbs, Olive oil

METHOD
1. Preheat oven to 220C
2. Layer vegetables and herbs in a large roasting tray and place the beef on top.
3. Drizzle with olive oil, season and rub well over the beef. Add enough water to the base of
the tray to stop the vegetables from burning.
4. Roast the meat for 20 minutes. Turn heat down to 200C.
5. Halfway through cooking, strain off liquid. Mix with Turf Sauce and use to glaze the beef a
few times during the remaining cooking time.
6. Once cooked to your liking, remove beef and allow to rest.
7. Serve with roast vegetables, Yorkshire puddings and gravy made from beef juices.
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