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STEAK SANDWICH WITH 
BEETROOT RELISH & GARLIC AIOLI  

 

 
Beetroot & Cumin Relish 
2 tbsp olive oil 
800 g brown onions, peeled & thinly 
sliced 
1 ½ c firmly packed light brown sugar 
1 ½ c cider vinegar 
600 g fresh beetroot, peeled & coarsely 
grated 
2 tsp cumin seeds  
1 tsp sea salt  
½ tsp cracked black pepper 
 
Garlic & Lemon Aioli 
1 clove garlic, crushed 
pinch of salt & pepper 
1 egg yolk 
1 tsp Dijon mustard 
200 – 300 mls grapeseed oil 
lemon juice to taste 
 
Steak Sandwich 
Sourdough loaf, sliced 
4 scotch fillet or sirloin steaks 
rocket leaves 
Aioli 
beef steak tomato, sliced 
vintage cheddar, sliced 
Beetroot & Cumin Relish 
 

 

 
Beetroot & Cumin Relish 
Toast the cumin seeds in a hot oven for 5 mins to bring out the flavor. Set aside to cool. Heat the olive 
oil in large saucepan, add the onion and cook stirring for about 15 mins or until the onion is softened 
and caramelized. Add all the remaining ingredients, stir over a high heat without boiling, until the sugar 
dissolves. Bring the mixture to the boil, then reduce the heat. Simmer uncovered, stirring occasionally 
for about 30 mins or until the beetroot mixture is tender and the relish is thick. Spoon the relish into hot 
sterilised jars and seal immediately. Keep in a cool dark place for 3 weeks before opening. Refrigerate 
once opened.  
 
Garlic & Lemon Aioli 
Place the garlic clove, a pinch of salt and pepper, egg yolk and mustard in a bowl, and whisk until well 
combined. Add a few drops of grapeseed oil, whisking constantly until the mixture starts to thicken. 
Slowly pour in the remaining oil in a thin steady stream, whisking constantly until combined and the aioli 
is thick and creamy. Add the lemon juice 1 tablespoon at a time, tasting as you go to achieve the 
desired taste. 
 
 
Steak Sandwich 
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Toast the bread slices in a grill pan, on a BBQ, or under the grill in the oven until nicely toasted. 
 
Oil and season the steaks and fry in a hot grill pan or on the BBQ for 3 mins on each side, for medium 
rare. Cook longer if you want a medium or well done steak. 
 
To assemble, start with a slice of toasted bread, add rocket and a generous splash of aioli. Top with 
tomato slices and a couple of slices of warmed cheddar (5 - 10 secs in a hot pan until just starting to 
melt on the edges). Add the cooked steak and spread over the beetroot relish, and finally top with 
another slice of toasted bread. Secure with a curly toothpick. 

Serves 4 

 


