
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Beef Bourguignon 
 
 

EQUIPMENT 
 

Small and Large Mixing Bowls, Large Casserole Dish, Tongs, Wooden Spoon,  
Baking Tray, Ricer, Small Saucepan, Chef Knife, Fine Mesh Sieve 

 
 

INGREDIENTS 
 

2-4 Beef Cheeks, 1 Bottle Red Wine (Shiraz) 1 Brown Onion,  
1 Large Carrot, 4 Bay Leaves, 2 Sprigs of Rosemary, 15 Black Peppercorns, 4 Sprigs of Thyme, 3 Potatoes,  

8 Button Mushrooms, 5 Whole Shallots, 1 Bunch Dutch Carrots, 1 Tin Crushed Tomatoes,  
500gm Beef Stock, 1 Sheet Puff Pastry, Butter, Cream, 1 Egg Yolk 

 
 
 

METHOD 
 

In a large mixing bowl place herbs, bay leaf, peppercorns, roughly chopped carrot, onion and wine 
 

Remove the cap of fat from the beef cheeks and place the cheeks in the wine mixture. Cover with cling film and marinate for 
24 hours in the fridge 

 
The following day peel the potatoes and cut into 1/4 ‘s place on a perforated tray and into the oven steam setting 100 degrees 

for 45 mins. (see our Perfect Mash video for further info) 
 

Heat a large casserole dish over medium heat. Remove the cheeks from the wine mixture and strain. 
 

Add a splash of olive oil to the casserole dish and season the cheeks with sea salt and seal the cheeks on both sides until 
golden set aside 

 
Strain the wine into the same casserole dish and add the marinated herbs, discard the vegetables and reduce over high heat 

until there is approx 200ml of liquid remaining 
 

Add the stock the tin of tomatoes and the beef cheeks and bring to the boil, once boiled place the lid on the pot and place in 
the oven until the potatoes have finished 

 
Once the potatoes are done remove the lid from the pot and add the shallots, dutch carrots and mushrooms and change the 

oven setting to combi mode 150 degrees for 2.5 hours 
 

Make the mash and set aside (see our video) 
 

For the pastry cut a 7-8cm long rectangle and score the top of the pastry in a diamond pattern, cut in half and place on a 
baking tray lined with baking paper. Mix the egg yolk with a little water to make an egg wash and brush over the pastry 

 
Bake the pastry with the beef cheeks for 12-15 mins until golden and set aside 

 
5 mins before the beef cheeks are done heat the mash in a pot over medium heat 

 
Remove the cheeks from the oven and place a spoon of mash in the middle of a serving bowl. Spoon out a beef cheek and a 

mixture of the vegetables on top of the mash and spoon over a generous amount of sauce 
 

Top with a piece of puff pastry and garnish with some fresh herbs 
 

(CONT’D) 
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HINTS & TIPS 
 

- Cheaper cuts of beef such as the cheek make for a very economical dinner, slow cooking is the only way to cook these 
secondary cuts 

 
- Marinating the beef in red wine overnight gives this dish a rich flavour base, make sure you reduce the wine enough 

otherwise the end result can be a little astringent 
 

- This dish is best served in the depths of winter; it can be made a day in advance and re-heated gently. The flavours will 
develop even more over time 

 


