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TREND WATCH

LOVE ME (LESS) TENDER
Get your teeth into this season’s hot cuts: skirt and flank.

Whether its creative initiative or simply a mave To cut costs,
many chefs are supplementing or replazing their selection of
sirtoins, rib-gyes and fillets with skirt and flank cuts. The
general theme of cuts fram the skirt and flank is a sacrifice a7
tenderness for the sake of mare flavour, but with meat that has
beenwell hung fideally arv-aged) ar raised in the manner of
the best wagyu far greater intramuscular fat content, toughness
is less of an issue. Ongletis of particular interest 1o us in this
Franch issug. Larousse Gastronomique describes itas "a
Franch cut of oeef conzisting of two small muscles joinad by an
elastic membrane {the supporting muscles of the ciaphragm)”
and notes that, like most ofthese bistro grilling cuts, it mst
be well hung and nat conkad much bevond rare inthe interests
of tenderness. "ln the pastit was hot a papular zut,” the
article contiuas, "sut it i now accepted that it makes a prirme
steak. " The sevanth edition of the Handbook of Australian
Meat identifies it as thick skirs, "the lumbar portion of the
diaphragm,” and its alternative description, hanging tender,
reflects the popular &merican name, hanger stesk. French
pesf butchery is different from our own, s0 the tarm bavetts
hers can apply to different cuts, including both skirt [dfaloyau)
znc flank (ge flanchet), wwpically timmed and flattened for
grillirig. These steaks can be fibrous, and should be rrimmed
tharoughly, cookad with a cloze eye to donaness and then
served sliced thinly across the grain, but handled with care
they yield flavour that ng fillet can fival.

Sardine devolees : G] Food now stocks the

2005 vintage from Rodel, a Breton brand
rLcngmhod as one of France’s finest, for $10.60 per
I 15gm tin of olive oil-preserved fish. gjfood.com.at

SHELL SHOCK
Prillippa’,
Melzourne's trusted
bakery brand, now
proouces larls
shells, just the thing

CUT THE MUSTARD
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with scrambled eggs
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