
INGREDIENTS
2 x 400g pieces of bavette steak
4 Tablespoons Gochujang 
2 Tablespoons soy sauce
2 teaspoons caster sugar
2 teaspoons sesame oil 
Salt and a pinch of white pepper

GINGER AND SPRING ONION OIL
80ml vegetable or groundnut oil 
2 inch piece of ginger (40g), �nely grated
4 spring onions
2 teaspoon soy sauce 

TO SERVE
300g kimchi
2 Round or butterhead lettuce, washed and leaves separated 
Cooked Sushi rice (300g raw rice + 420ml water)
Extra gochujang 
Furikake 
Crispy Seaweed 

METHOD
1.Place the gochujang, soy, caster sugar, sesame oil, salt and white 
pepper into a shallow tray and mix well. Add the skirt steak and 
turn in the marinade until well coated. Leave to marinade for a 
minimum of 20 minutes.
2.Meanwhile make the ginger spring onion oil. Heat the oil gently 
on the BBQ for 2-3 minutes or until warm. Test the heat of the oil by 
adding a little ginger to it if it sizzles lightly it’s ready. Remove the 
pan from the heat and add the spring onions and soy sauce. Mix 
well and leave to infuse. 
3.Time to BBQ those steaks – make sure your BBQ is hot for this! We 
want to get little charred burnt edges on these steaks. When the 
BBQ is ready, cook these for 3-4 minutes on each side for a medium 
to medium rare. It will depend on the thickness of your steaks. 
Remove from the BBQ and leave to rest for 5 minutes.
4.Place the kimchi, lettuce, cooked rice, and any other condiments 
on the table. Slice the steak and serve with the resting juices. Place 
a little sushi rice in the middle of the lettuce, top with steak, kimchi 
and some spring onion sauce. 
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