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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Comfort Food
Submitted By:Sandra Wakeham

Recipe Title:Beef Stew & Dumplings �– �“Ma�’s Beef Stew �‘n�’ Dumplings�”
Ingredients:Stew

1 lb shin beef cut into chunks
1 oz flour (seasoned with salt and pepper)
1 oz beef dripping or lard
1 lb red potatoes
3 large onions
3 large carrots
1 small parsnip
2 sticks of celery
4 oxo (beef) cubes
2 bay leaves

Dumplings
2 oz beef or vegetable suet
4 oz flour
1 oz chopped parsley
cold water (approx 5 tbsp)

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Stew
Coat the chunks of beef in seasoned flour.  Melt the dripping / lard in a 
large saucepan and brown the beef.

Cut the vegetables into chunks and then add them to the browned beef 
(except the potatoes).  Cover with water.

Add the crumbled OXO cubes and season with salt and pepper.  Add the 
bay leaves.

Cook for approx 3 hours, and then add the potato chunks.  Continue 
cooking on a medium heat, until the potatoes are almost cooked.

Dumplings
Make dumplings by simply adding all the ingredients to a bowl and 
mixing with enough water to a �‘claggy�’ consistency �– a firm but not tight 
dough.

When the potatoes are almost done, add dumplings (either small individual 
ones, or one large one to cover the to).

Put the lid back on the pan and cook until the dumplings rise to the surface 
and are cooked all the way through (approx 8-10 minutes).

Notes:

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.


