
ROYAL 100 STEAK TARTARE 
WITH SOBA NOODLE SALAD 
DEAN BREWER
ROYAL QUEENSLAND STEAKHOUSE

       
 
25 mins  4 Portions

Dean Brewer from the RNA Showgrounds and Royal Queensland 
Steakhouse shares his recipe for cooking a Japanese style Beef 
Tartare.  Perfect for beginners, this recipe embraces an array of 
unique flavours that makes raw beef more palatable for first timers.



Ingredients

• 200g Royal 100 Beef Fillet

• 100ml Smoked Soy Sauce  

• 25gm Nori Paste  

• 50ml Light Soy Sauce  

• 20ml Sesame Oil  

• 35gm Green Apple

• 1 Cucumber, grated 

• 10gm Micro Parsley  

• 30ml Kewpie Mayonnaise 

• Juice & Zest of 1 Lime

• Fresh Ginger, grated

Soba Noodle Salad

• 200gm Soba Noodles  

• 100gm Edamame (Soya Beans) 

• 25gm Pickled Ginger  

• 50ml Dashi Stock  

• 2gm Dried Chilli  

• 2gm Sesame Seeds  

• 20gm Wakami Seaweed

• 20gm Sea Grapes 

• 20ml Sesame Oil  

• 50ml Light Soy Sauce

Specialty dressings (optional)

• Finely cut, dehydrated Ginger

• Toasted Black & White Sesame Seeds

• Sweet Green Apple Vinaigrette

• Smoked Sea Salt

• Karasumi

1. Meat preparation

Remove all sinew and silver skin from beef fillet 
then slice & cut beef into small dice. Put into fridge, 
remove 20 minutes before serving.

TIP: Eye fillet is a great high end cut to use for this 
dish, but you could use a sirloin or striploin also.

TIP: A good sharp knife is a great addition to any 
kitchen, but if you are feeling intimidated by cutting 
the beef, your local butcher can help you out. 

2. Smoked Soy Vinaigrette preparation

In separate bowl combined smoked soy sauce, 
light soy sauce, nori paste and sesame oil. Light 
whisk to incorporate ingredients. Add ginger to 
taste.

TIP: A good chef will taste; taste again and then 
when they think it is right, they will taste again to 
make sure the flavour profile is right

3. Lime Mayonnaise preparation

Zest and juice a fresh lime and add to mayonnaise. 
Lightly season with sea salt flakes.

4. Soba Noodle Salad preparation

In heavy based pot place water and bring to rolling 
boil.

Place noodles in and boil for 4 to 6 minutes.

Refresh in cold water if needed.

Lightly dress with some soy dressing and set aside.

METHOD

Cut green apple into matchstick size pieces and 
combine with trimmed parsley.

Pop edamame out of their shells

Grate karasumi on a micro plane or fine grater 

TIP: Lots of water means you won’t constrict the 
noodles to roll around in the boiling water – same tip 
for pasta

Finely chop pickled ginger and add to dashi stock, 
sesame oil and a splash of light soy sauce. Lightly 
whisk ingredients to combined.

Dress noodles with dressing and add seaweed, 
seas grapes and soya beans.

5. Steak Tartare 

Place beef in bigger bowl. Stir smoked soy vinai-
grette and spoon over beef.

6. To serve

Place noodle salad on a plate.

On a separate plate, using a circular mould, spoon 
the beef in and press with the back of the spoon. 
80gm for an entrée is sufficient.

Dress with cucumber ribbons, julienned apples & 
micro herbs. 

Add mayonnaise to the side and garnish with grat-
ed karasumi.

A light sprinkling of the soy dressing can also be 
added to the plate

You can find all these delicious ingrediants at your local Woolworths or specialty store. Shop online at woolworths.con.au


