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Beef Wellington 
 
 
 

EQUIPMENT 
 

Mixing Bowls Large and Small, Clingfilm, Chef Knife, Medium Size Fry Pan, Food Processor with Blade,  
Spoons, Pastry Brush, Ice, Tongs, Bread Knife, Spatula 

 
INGREDIENTS 

 
600gm Beef Fillet, 100gm Swiss Brown Mushrooms, 1 Bunch Spinach, 6 Slices Prosciutto,  

3-4 Sprigs of Thyme, 2 Egg Yolks, 1 Sheet of Puff Pastry, 1 Bunch Broccolini, Salt, Pepper Olive Oil 
 
 
 

METHOD 
 

Place a medium size frypan over medium heat 
 

Clean any “silverskin” from the beef and season it with some thyme sprigs, salt and pepper 
 

Pour a little olive oil in the pan and add the beef and seal over high heat until golden on all sides, once sealed set aside 
 

In the bow of a food processor add some more sprigs of thyme and some roughly chopped mushrooms, blitz the mushrooms 
until fine and pour into a mixing bowl, repeat with any remaining mushrooms 

 
Re-heat the frypan over medium high heat, add a little oil and place all of the mushroom mix in, season well with salt and 

pepper and cook the mushrooms for 4-5 mins, the mushrooms are ready when all the moisture has been cooked out in the pan 
 

Set the mushrooms aside to cool 
 

Set the oven to steam setting 100 degrees and place washed spinach leaved on a perforated tray, once the oven is hot steam 
the spinach for 4 mins, remove from the steamer and place into a bath of iced water to cool 

 
Once cool squeeze the water out of the spinach 

 
Once the mushrooms, spinach and beef are all cool lay out a large sheet of cling film and lay the prosciutto out evenly about 

the same length as your beef. 
 

On top of the prosciutto spoon over the mushroom mix and press in to the prosciutto, next place the spinach over the 
mushrooms and even out the spinach layer to cover the mushrooms 

 
Next place the beef fillet on top and with the aid of the cling film roll up the beef into a large tight sausage, pinch the ends 

and continue rolling to achieve a tight roll 
 

Place the beef in the fridge for 30-40 mins or the freezer for 15 mins to slightly harden 
 

Place 2 egg yolks into a bowl and set aside 
 

Remove the beef from the fridge/freezer and discard the cling film 
 

Lay out a sheet of puff pastry and place the beef roll into the middle, egg wash one end and roll the pastry around the beef, 
keep the seam at the bottom 

 
Seal the ends by folding the pastry in on itself, spray a tray with oil spray and place the beef on the tray, generously egg 

wash the entire surface 
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METHOD.. CONT’D 
 

Place the wellington in a pre-heated oven combi setting 210 degrees for 20 mins 
 

Once cooked remove from the oven and set aside to rest for at least 10 mins, change the oven setting to steam mode and place 
the broccolini on a perforated tray 

 
Once the beef has rested place the broccolini in the oven and steam for 6 mins 

 
Slice 2 cm from the end of the wellington and discard, then slice a 3-4cm slice from the beef, place on a plate 

 
Remove the broccolini and season with olive oil and salt and serve a few stalks along side the beef, garnish with some fresh 

herbs and serve 
 
 
 
 

HINTS & TIPS 
 

- One of the keys to a successful Wellington is to let it rest, any running juices with make the pastry soggy 
 

- You can make your wellington a day in advance and leave the final bake until you need it, remember to bring it to room 
temperature before baking 

 
- This dish is a winner for dinner parties, you can make larger wellingtons by patching together puff pastry sheets or even 

making your own to make it a 10/10 dish 
 


