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Steak tartare (Appetizers) 

 

  
Preparation  

Prepare the beef tenderloin, removing the fat and gristle, and cut into cubes. Mince the
fillet, passing it through the mill 3 times in order to break down the fibres thoroughly.
Finely chop the parsley to mix with the meat. Take 3 anchovies in oil (preferably
homemade), chop finely and add to the mixture. Grate the onion with a grater and then
chop it some more with a knife, then add to mixture. Add an egg yolk to the mixture –
make sure that it is cold! Peel the gherkin, then grate it and chop it some more with a
knife. Add all the ingredients to the ground beef and mix everything well. Add a
teaspoon of spicy mustard to the mix, and a good fresh grinding of pepper to make a
spicy tartare. Add plenty of extra virgin olive oil to the mixture. Salt the tartare to taste.
Squeeze the juice from half a lemon and add cautiously to the tartare; be careful not to
overdo it. Chop a handful of capers in vinegar and add to mixture. Shape the portions
of tartare with oiled hands; make them into little patties. Make some incisions in the
tartare with a knife for decoration, imitating either a grill or shell. Here is the finished
steak tartare to be served with hot croutons and butter.  

Tips  

To enjoy something as truly unique and flavoursome as a wonderful steak tartare, you
should match it with a bottle of Dolcetto wine.  

Trivia  

Although in this steak tartare is a specialty attributed to northern France, in fact it has
deeper origins dating back to the period of the Tartar people in Asia.  

Information  

Preparation 20 minutes
Serves X Serves 10 persons
Level of difficulty  Easy

   
Ingredients  

Beef fillet 500 grams

Anchovies (3 anchovies in oil)

Gherkins (1 gherkin)

Onions (½ a medium onion)

Lemon (The juice of ½ a lemon)

Salt
Pepper
Mustard (1 teaspoon of mustard)

Oil
Eggs 1 unit

Parsley
Capers 7 grams
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