FAMILIAZUCCARDI GAUC HO

ARGENTINA

CEVICHE MASTERCLASS

Ceviche and their Wine Matches

Background on Ceviche [n. pronounced

ce-vi-che ]

For many years this South American
delicacy was one of-
kept secrets. Its origins probably lie with
the Incas i both Ecuador and Peru debate

that it originated there.

Each South American country has its own

Scallop Ceviche

recipes, but in essence, it is seafood
marinated in citrus juices - orange, lemon or lime, and served with chilli and coriander. In
Peru they serve Ceviche with cold potato or corn, in Ecuador with popcorn and in Mexico
(Seviche) with tortillas.
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FAMILIAZUCCARDI GAUCHO

ARGENTINA

Ecuadorian Ceviche

This is a full flavoured shrimp and tomato This recipe serves 35 Ecuadorian Sauce
based Ceviche. 100g Red Jalapefio
200g Romero Peppers
The sauce for the Ecuadorian Ceviche must be 5009 Red Bell pepper
made in advance. 5509 Spanish Onion
10g Peeled Garlic
Ecuadorian Sauce Method: 5009 Plum Tomato
5 Oranges
1 Roast together the jalapefios, Romero 5 Lemons
peppers, Spanish onions and vine plum 5 Limes
tomatoes. 5g Tabasco Sauce
7509 Ketchup
1 Once these have cooled, mix and add 509 Extra Virgin Olive Oil
citrus juices and Tabasco. 6 pinches Salt
5 pinches Black Pepper

Ecuadorian Ceviche Method:
1 Season a pan of water with lemon, salt and chilli and bring to the boil. The seasoned
water gives the fish more depth of flavour.
9 Toss the shrimps into the boiling water and poach for 10-20 seconds, until the skins
start to turn pink, but the inside remains raw.

f  Place the shrimps into a bowl and add the salt and 1 portion | Ecuadorian Ceviche

then add the lime juice, coating the shrimps liberally. 125¢ Shrimps
(This starts the curing process). 1/2 Lime
f Drain the shrimps of any excess lime juice and mix 1 Pinch Kosher Salt
together the coriander, red onion and the Ecuadorian 39 Coriander
10g Red Onion
Sauce.
30g Avocado

i Serve on a clean white plate with some sliced

1 portion Ecuadorian Sauce
avocado.
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FAMILIAZUCCARDI GAUC HO

ARGENTINA
Tuna Tiraditos

Preparation: Clean the blood line and any sinew from the tuna and wrap in cling film.

1 portion | Tuna Tiraditos

80g Tuna mid cut sushi grade
2 slices Avocado

29 Fresh Ginger

1/5 Lime

1/5 Oranges

2ml Corn Qil Mazola

2ml Sesame Ol

19 Micro Coriander Cress
5ml Kikkoman Soya Sauce
19 Cracked Black pepper
Method:

1 Segment the fresh lime and orange

1 Slice the Tuna into 3mm pieces and arrange onto a clean white plate and sprinkle
with the pepper.

1 Arrange the orange and lime segments onto the tuna

1 Chop the fresh ginger and add the kikkomen soy sauce, sesame oil, corn oil and mix

well.
1 Place vinaigrette over the top of the tuna.
1 Peel and slice the avocado and arrange next to the tuna.

9 Sprinkle micro coriander cress over the top of the Tuna and serve.
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FAMILIAZUCCARDI GAUC HO

ARGENTINA

Lobster Ceviche

Contains nuts

Serves 35 Gaspaccio Sauce

Preparation: The Gaspaccio (Gazpacho) sauce 50g White Seedless grapes
for the new Lobster Ceviche must be made in 8¢ Almond Nuts flaked
advance. All the ingredients are blended together  1/5 of 1 slice White bread
until smooth whilst gently adding olive oil and 59 Pine nuts
sherry vinegar to the mixture. Season to taste and 50ml Olive Oil
pass through a fine sieve to ensure the correct 5g Peeled garlic clove
consistency. 29 Table salt

10ml Sherry Vinegar

19 Cracked black pepper
Method: 400ml Water

1 Season a pan of water with lemon, salt and
chilli and bring to the boil. The seasoned water gives the fish more depth of flavour.

9 Toss the lobster tails into the boiling water and poach for 10-20 seconds, until the
skins start to turn pink, but the

inside but remain raw.

1 portion Lobster Ceviche

Thinly slice the whole lobster talil 50g Lobster tail

Place the lobster into a metal bowl 15¢g White seedless grapes

and mix together the finely sliced 29 Coriander

coriander, red and green 1g Mini Coriander Cress

jalapenos, shallots and the lemon 19 Onion Shallots

and olive oil. : _
1 Place the lobster in the middle of a 19 Green pepper jalapeno

clean white plate and drizzle the 19 Red pepper jalapefio

white gaspaccio around the outside 0.05g Cracked black pepper

of the plate. 25ml White Gaspaccio Sauce
1 Serve with halved grapes and mini

coriander cress.
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FAMILIAZUCCARDI
ARGENTINA

GAUCHO

BEEF MASTERCLASS

The Gaucho four cuts of Beef with Wine Matches

Gauchobs Beef

Al G a heeflisaraceable having been bred
from thoroughbred Scottish Aberdeen Angus
cattle, which were originally transported to
Argentina in 1879.

The beef served at Gaucho has exceptional
flavour and texture which they believe is due to

the breeding of the cattle, the quality of their

natural grass feed and the free range exercise
available from living in the pampas, in the provinces of Buenos Aires.

| Mw—-m The cattle graze naturally on 70 different blades of
v 24 sweet pampas grass, and range freely across 200-
250km of flat lands, which encourages the even
development of muscles. By 22-26 months the cattle
are ready to be taken to near-by slaughter houses,
which they travel to during the cool hours of darkness.
The cattle will then rest for a couple of days prior to
slaughter, reducing the distress incurred by travel and
allowing the cattle to rest on arrival means the herd is
more relaxed and therefore their meat is more tender:
Muscle tension and adrenaline makes the meat tough

and bitter.

The factory in which the meat is prepared is refrigerated throughout, and this ensures that
the meat is kept at a constant temperature. It is hung for 24-48 hours before being vacuum
packed and wet aged and served at its optimum of 35 days, at Gaucho.

The intense flavour o f  Gameat doraed from the natural marbling of the fat throughout

the muscle, which can be attributed to the lack of feeding locks (intensive feeding pens), the
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FAMILIAZUCCARDI
ARGENTINA

quality of the grass and the freedom to range. During cooking the fat melts and infuses the

meat with natural taste and texture. G AUC H O

Gaucho Meat Factoids:
U The average Argentine eats 88kg of beef a year compared to the average English
man 38Kkg.
Grass fed cattle are high in Omega-acids, nearly the same quantity as salmon
Gaucho use only bulls for meat, all are castrated at birth.
6Pampasd is an I ndian word meaning 6l and wit!/|

Gaucho only salts one side of the beef

[T e e S e S o]

To absorb the same amount of iron youdd get
have to eat: 2 1/3 cups of canned kidney beans, 5 ¥ cups of raw spinach, 10 ¥2 cups

of raw broccoli or 21 cups of cooked corn.
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AR GAUCHO

THE CUTS

BIFE DE CUADRIL (RUMP)

The Cuadril is probably the most meaty of the
four cuts, it is only the central part of the rump
and t he sapartculaly léah dut.

With less than 2% fat, the Cuadril is best served
blue or rare. The rump cut tends to have a

natural mushroom/liver-like flavour.

BIFE DE CHORIZO (SIRLOIN)

The Chorizo stretches from the ribs to the backbone and is the
working muscle underneath the Lomo or fillet, and is recognised
by the crackling of fat down one side of the meat. When cooked,
the juices from the fat infuse the meat and give it a rich flavour.
Due to its proximity, the sirloin is thought to be equally as tender
as the fillet.

With about 8% fat, this cut can be cooked to any temperature,
although if it is cooked for a short time the fat will not have a

chance to melt.
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FAMILIAZUCCARDI
ARGENTINA

BIFE DE LOMO (FILLET)

The Lomo is often considered to be the finest cut of beef. It

comes from just under the spine and it is not a working muscle.

This results in it being the most tender cut of beef, although
due to the inactivity of this muscle lacks fat and sometimes
therefore is not as flavourful as other cuts.

With around 4% fat this cut can be cooked and served at any
temperature, although Gaucho would recommend medium-

rare.

BIFE DE ANCHO (RIB EYE)

The Anc h steak lever® $temakd @ is made up of two
parts; sirloin and skirt. These two different textures
coupled with the eye of fat, gives this steak exceptional
flavour and texture.

With 12-14% of fat this cut should be cooked longer to
allow the fat to melt and infuse the meat with the rich
flavours typical of the rib eye steak.
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FAMILIAZUCCARDI
ARGENTINA

CONTACT

FAMILIAZUCCARDI
ARGENTINA

Please Contact José Asensio, Familia Zuccardi,
Familia Zuccardi, Ruta Prov. N.33 KM 7,5 (M5531)
Maipu, Mendoza, Rep. Argentina
jasensio@familiazuccardi.com

www.familiazuccardi.com

GAUCHO

Gaucho Manchester

Please Contact Restaurant Manager: Peter Ebbutt
2a St Marys Street

Manchester M3 2LB

Tel: 0161 833 4333

Fax: 0161 833 0888
Manchester@gauchorestaurants.co.uk

www.gauchorestaurants.co.uk
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For further press information about Familiar Zuccardi or for high resolution images please
contact: Rosamund Hitchcock or lan Palmer of R&R Teamwork

Phone: 0207 384 1333

Fax: 0207 384 0335

Email: rosamund@randr.co.uk / ian@randr.co.uk

R&R Teamwork, The Cellar, 754 Fulham Road, London, SW6 5SH
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