masala steak, egg & cheese
toastie bake
Serves 6
INGREDIENTS
3 tbsp oil
1 onion, chopped
1 tsp garlic, crushed
1 tsp ginger, crushed
3 tbsp Rajah Mild Masala Curry Powder
1 tsp salt
550g minute steak, sliced into strips
500g frozen chips
½ cup melted butter
6 slices of white bread
2 cups grated cheddar cheese
6 eggs
6 tbsp finely chopped coriander
METHOD
1. Preheat the oven to 180°C and grease a large oven tray with grease-spray.
2. In a pan, bring the oil to the heat and add the onions. Fry for about 5 minutes or until
the onions are slightly golden.
3. Add the garlic and ginger and the Rajah Mild Masala Curry Powder and salt and stir to
combine. Add the steak and ¼ cup of water and cook for 10-15 minutes with the lid on.
4. While the steak is cooking, pour the frozen chips into a sheet pan and bake them for 1015 minutes or until partially done. Remove from the oven and set aside.
5. Generously spread butter on the bread on each side and place them into the dish. Top
the bread with the baked chips and scoop the cooked steak evenly over the chips,
ensuring that each slice of bread has an even amount of steak on them. Top the steak
with the cheese and using the back of a spoon, make an indent in the cheese in the
middle of each slice of bread.
6. Crack an egg in each of the indents so that each slice of bread has an egg on top.
7. Place the tray in the oven and bake until the eggs are cooked to your liking and the
cheese has melted, about 15-20 minutes.
8. Remove from the oven and allow to cool for 5 minutes. Top with the chopped coriander,
pull apart a sandwich, serve on a plate and ENJOY.

