
Peppered Steak and Chips 
 
 
This isn’t peppercorn sauce – you’re no doubt familiar with the creamy gravy concoction. 
This is the steak, the pepper. Butter and brandy and, if you wish, a little meat juice.  It isn’t 
actually a sauce – just a buttery, brandy juice. 
 
My favourite steak to use for this dish being rump. Problem is that generally speaking British 
butchers either don’t know how to or can’t be bothered to properly prepare rump. Rump is 
actually made up of 4 separate muscles which butchers simply slice straight across – 
consequently you get different textures of muscle with sinew often in each steak. 
The trick is to break down the whole rump into its separate steaks, producing good 
individual thick fillets.  
 
More often than not I end up using fillet steak (nowhere near as much flavour as rump) – 
but it lends itself well to a Steak au Poivre. 
 
 
2tbsp white peppercorns 
2tbsp black peppercorns 
Four 175g fillet steaks 
Malden salt 
3tbsp olive oil 
75g unsalted butter 
2 good slugs of Cognac 
2tbsp meat juices/glaze (optional)  
 
 
Crush the peppercorns coarsely in a pestle and mortar or in a coffee grinder. Tip the pepper 
into a sieve and shake well until all remnants of powder have been dispersed (this is 
important because the excess powder will cause the steaks to be far too hot).  Press the 
peppercorns into both sides of each steak with your fingers, pressing well with the heel of 
your hand. Only now season with salt because salting first will not allow the pepper to stick 
to the meat.  
 
Heat the olive oil in a frying pan until hot. Put in the steaks and fry on one side thoroughly, 
but not on full heat, until a good thick crust has formed. Add 50g of the butter and allow to 
colour not brown. Turn the steaks over, and finish cooking to suit your taste.  Try to resist 
turning too often – the aim is to produce a good crusty coating on each surface. Baste with 
the buttery juices as you go.  Remove the steaks to hot plates, add the Cognac to the pan 
and whisk together with the butter.  It matters not whether the brandy ignites, but the 
alcohol must be boiled off.  Add the meat glaze, if using, scrape and stir together any gooey 
bits from the bottom of the pan and whisk in the final bit of butter.  Give a final boil and 
pour over the steaks.  Serve with chips and green salad.  
 
 
 



 
 

Chips 
 
 
The best chips have to be cooked twice.  The initial blanching in oil is purely for cooking the 
potato throughout without colouring it.  You could in fact boil your chips in water and then 
fry them, which would produce wonderfully fluffy and moist chips.  However, this is not 
really practical, as most chips, because of their shape and thickness, would collapse into the 
water.  The time between the initial blanching and the final brief frying in hot oil can be a 
few hours, so no problem in doing them in advance. Whilst it’s quite a palaver, jacket baked 
potatoes make excellent chips, slightly under bake the jackets, peel and cool, cut into chips 
and fry - delicious.  
 
Certain potatoes will just not crisp; the best varieties are Maris Piper, Ulster, Desiree, King 
Edward & Pentland Dell. It is vital to wash the starch from the potato before blanching, so 
peel, cut then run under cold water for 20 minutes to wash out the starch otherwise you 
end up with limp ones.  
 
Where I come from in the north, beef dripping was used for frying.  For best results try 
groundnut oil.  
 
 
4 large floury potatoes, peeled 
Groundnut oil for deep-frying 
Salt 
 
Depending on whether you like your chips thin or thick, cut the potatoes lengthways into 
the appropriate thickness. Then wash under cold running water until the water is clear and 
rid of all starch.  Drain in a colander and leave to dry before frying.  
 
In a suitable pan or an electric deep-fat fryer, heat the oil until it has reached 300°F/150°C.  
Do allow yourself plenty of oil as the more you have in the pan, the less the temperature 
will drop when the chips are down (this also applies to boiling green vegetables – the more 
fiercely boiling water you have surrounding asparagus, for instance, the quicker it will come 
back to the boil and the greener will be the asparagus). Put in the chips – don’t overcrowd – 
and fry for 6 - 7 minutes. Lift one out and check it with your fingers.  It should be soft right 
through.  If not then give them another minute or so.  Lift out the basket and allow to drain. 
Increase the temperature of the oil to 360°F/185°C, and continue cooking for between 30 
seconds and 2 minutes.  This time variance depends very much on the type of potato 
available at different times of the year.  
 


