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Classic Steak & Ale Pie
By Oliver Lloyd from Brakes

Overview ...

Food Labelling...

Products / Pack Sizes ...

CONTAINS:

 

179
Kcal / 100g

Quantity:

CALORIES:

Description:

Serves 1
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Recipe Ingredients ...

70068 British Red Tractor Diced Chuck Steak - BRAKES
350091 Brakes Plain Flour - BRAKES
107467 Sharp's Brewery Doom Bar Amber Ale 500ml -
BRAKES 130548 Brakes Demi Glace Sauce Mix - BRAKES
450694 Carrots - BRAKES
10291 Large Onions 2.5kg - BRAKES
113874 Herb Bunched Thyme
10226 Button Mushrooms - BRAKES
135809 Smoked Bacon Lardons
460653 Jus-Rol 96 Puff Pastry Rounds 5.1kg
11127 Brakes Unsalted Butter - BRAKES
13120 Peeled Garlic - BRAKES

100g
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10g

0.04x Each

0x Each


0.2x Each


0.03x Each

0.02x Each

0.02x Each

0.06x Each

0.08x Each

3.33x Average Portion

33.4% Carbs

15.8% Protein
50.7% Fat



Cooking Instructions & Notes

1 Serving
Product code
Barcode

489g/
1

888kcal
#

Preparation:

Slice the onions
Defrost the lardons
Slice the carrots
Slice the garlic
Make up the demi glace as per pack instructions
Marinade the beef overnight in the ale and half the garlic and half of the thyme

Method:

1. Pre-cook the pastry lid in an oven at 200oC for 6 mins - cool.
2. Drain the beef in a colander, reserving the marinade liquor - dust the beef in the flour 
3. In a pan fry the beef in a little oil until caramelised - add the butter, onions, lardons, carrots and remaining
garlic 
4. Continue to cook on a medium heat for a few mins.
5. Add a little more flour, mix in and then deglaze with the ale, then bring to a gentle boil - add the remaining
thyme.
6. Pour in the demi glace, mix well.
7. Cover the beef filling with a lid or foil then transfer to an oven at 155oC.
8. Braise for approx 3 hours, adding the mushrooms halfway through.
9. Once the beef filling is cooked and tender spoon into a suitable dish and top with the pastry lid - return to the
oven for 2 mins at 180oC then remove and serve!






























