Lesley Waters makes this very easy dish just the thing when you really don’t want to cook. It is essential to use the very best ingredients and here in the North West we have them.
Steak and Mushroom Sarnie with Double Mustard Sauce            serves 4

With flavoursome mushrooms, creamy mustard sauce and crisp, peppery watercress - this sarnie is sure to be a hit with everyone.

4  large field mushrooms

3 tablespoons olive oil 

1 x 300g (11oz) sirloin steak

1 teaspoon Worcestershire sauce

1 teaspoon olive oil – 

4  flat rustic  rolls

1 x 85g packet watercress

for the double mustard sauce

4 tablespoons sour cream or crème fraiche 

1 tablespoon Dijon or for a real kick English mustard

1 tablespoon wholegrain mustard

1. Preheat the grill to medium.
2. Brush the mushrooms with the oil and season with black pepper. Grill for 6 minutes on each side or until just cooked.

3. Mix together the sour cream and mustards in a small bowl and set aside.

4. Preheat a griddle plan until very hot.

5. Brush the steak with the Worcestershire sauce and oil and season with black pepper. 
6. Place the steaks on the griddle pan and sear for 2 – 3 minutes on each side or until cooked to you liking. Remove and place on a warm plate, cover with foil and leave to rest for 5 minutes.

7. Cut each roll in half and toast the cut sides in the grill pan for 1 – 2 minutes.

8. To assemble the sarnie, thinly slice the steak and mushrooms on the diagonal. Place the watercress on the bottom half of each roll and top with the slices of steak and mushroom. Drizzle over the mustard sauce and top with the lid of the roll. Serve immediately.  

