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Beef Cranberry steak  
When I studied to be a chef  we had to make a

signature dish. I made this dish with the ingredients
I personaly liked the most. Those were: Beef,

parsnip, carrot, honey tomato and cranberry sauce.
The flavor combination of the sweetness of the

cranberry and beef works really good, many people
don't believe that until they tasted it.

 
The colors of the ingredients on a black plate stands
out and with the combination of the edible flowers 

 the dish looks like a michilin star dish.
 

The emotion that I get from this is.  I really enjoyed
being a chef for seven years and I'm very proud of

this dish , but now i'm studying to be a
photographer.  

 
 



Recipe
Ingredients

-Beef steak 150 gram
-Parsnip 200 gram
-honey tomato 100 gram
-carrot (purple) 2x
-cranberry 100 gram
-cream 150 
-peper
-salt
-Virgine olive oil 1 tablespoon
-thyme 2 sticks
-rosemary 1 stick 
 -sugar 50 gram
-vinegar 50 gram
-water 50 gram
-butter



preparation method
beef

  Heat up the pan and add a little oil 1.

2. Cut outer edge of fat on steaks (except tenderloin steaks) diagonally
at 1-inch intervals with a sharp knife. Do not cut into the meat because
it will allow the juices to cook out and the beef will become dry.

3. When the pan is smoking add the beef and sear it 1 minute each
side 

4. Put it in a oven 2 minutes on 180 degrees

preparation method
honey tomato

 Set a oven on 180 degrees1.

2. Put the honey tomato with a tablespoon of olive oil, thyme,
rosemary, a little bit af salt and pepper in a oven dish 

3. Put the dish in the oven for 5 minutes 



preparation method
parsnip creme

 To a saucepan or a large pot, add chopped parsnips, cover with
water, and bring to a boil. Add ½ teaspoon of salt to the water and
cook for 10 – 15 minutes, or until the parsnips are fork-tender.

1.

2. Drain and carefully transfer the cooked parsnips to a blender jug
or a food processor. Add the milk, cream, unsalted butter, salt, and
pepper. Blend until smooth. Add a bit of water if needed to thin out
the consistency. Taste the puree, and season with salt and pepper if
needed.

preparation method
Parsnip 

Bring a large  pan filled with water to a boil1.

2. Peel the parsnip and chop it in bars

3. Cook the parsnip for 2 minutes

4. Drain it carefully when the times goes of 



preparation method
Carrot sweet/sour

put the sugar, vinegar and water into a saucepan and bring it to a
boil, when it boils get it of the fire.

1.

2. peel the carrot and wash it.

preparation method
Cranberry sauce 

Fill a sauce pan with 100 gram of water and add the cranberry 1.

2. bring it to a boil and let it boil for 4 minutes

3. put this In a foodprocessor and add 20 grams of cream,
peper, salt and mix it to a smooth sauce 

3. cut the carrot in thin slices

4. bring a small pan filled with water to a boil 

5. cook the carrot for 30 seconds

6. drain the carrot and put it in the sweet sour mix, let it stand for 4
hours


