
Ingredients

4 Ginsters Mexican  
Chilli Beef 170g Slices 

(if frozen defrost thoroughly before 
use & see instructions on packaging)

Spicy Potato Wedges
4 large potatoes (or for an extra 

special treat try sweet potatoes!)
2 tbsp vegetable oil

1 tbsp polenta
1/4 tsp paprika

1/4 tsp chilli
Pinch of sea salt

Pinch of black pepper

Chunky Salsa
6 large vine tomatoes

1/4 bunch fresh parsley (to taste)
1 tbsp olive oil

1/4 tsp cider vinegar
Pinch of sea salt

Pinch of black pepper

Guacamole
2 avocadoes

1 lime
1/4 red onion

Small bunch of cherry tomatoes on 
the vine

1/4 bunch fresh coriander (to taste)
Pinch of sea salt

Pinch of black pepper

Ginsters 
Mexican Chilli 

Beef Slice
Serving 

Suggestion

We are excited to be working in partnership with Cornish Head Chef Chris Eden.  Born and raised in Cornwall, Chris 
honed his craft at some of London’s top restaurants and moved back home to Cornwall 12 years ago to re-connect 

with the produce and landscape that inspire his dishes.

Inspired by a family visit to a local Cornish tin mine, Chris created the slice in celebration of Cornish miners, who 
during the 1800s travelled to Mexico seeking fortune.

For the perfect accompaniments, try Chris’s recipes for Spicy Potato Wedges, Chunky Salsa and Guacamole.

Serves: 4  |  Preparation time:  10-15 minutes  |  Cooking time: 35-40 minutes

Method 

Preheat oven to gas 7 / 220°C / fan 200°C

Start with the spicy potato wedges;
• Pour 2 tbsps vegetable oil into a roasting tray and put in oven
• Mix the polenta, paprika and chilli with a pinch of sea salt and black 

pepper in a large bowl
• Cut the potatoes into wedges
• Evenly coat the potato wedges in the spice mix
• Carefully arrange the coated potato wedges onto the pre-heated 

roasting tray
• Bake in oven until golden brown and softened (apprx. 35 mins), shaking 

the tray every 10 mins to evenly cook

After 10 minutes, place the 4 Mexican Chilli Beef Slices into the pre heated 
oven on a baking tray and turn down to gas 4 / 180°C / fan 160°C for 20 to 25 
minutes

Meanwhile create the chunky salsa;
• Dice the tomatoes and finely chop the parsley
• Mix the cider vinegar and olive oil in a large bowl and season with a 

pinch of sea salt and black pepper
• Add the diced tomatoes and chopped parsley.  Mix evenly
• Check the seasoning (to taste) and add a dash more olive oil if required

Now the guacamole;
• Peel, de-stone, rough chop and mash the avocadoes in a large bowl
• Add juice of 1 lime and season with a pinch of sea salt and black 

pepper.  Mix evenly
• Chop, de-seed and dice the cherry tomatoes
• Finely dice the red onion and finely chop the coriander
• Mix all ingredients together evenly in the bowl

Now serve and enjoy! ©
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