
   Steak, chips, eggs and   

         vegetables
Ingredients

1-2 potatoes

1 egg

1 Steak

¼ cup Peas

½ a carrot

Method

1. Peel the potatoes and cut into finger-width chips. 

2. Peel the carrot and slice.

3. Wash and dry the chips. 

4. Pour the oil into a deep, saucepan till half way. Heat the oil until it
is shimmering and carefully lower in the chips using a slotted 
spoon. Fry for 4-5 mins, gently stirring occasionally until golden 
and crisp. Transfer to kitchen paper to drain.

5. Discard the oil and clean the saucepan.

6. Boil the carrots and then add peas later.

7. Fry the steak to your taste add salt and pepper.

8. Fry the egg to your taste (Fried or scrambled).

9. Serve …


