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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:Rebecca Powell

Recipe Title:Beef, Mushroom and Ale Stew
Ingredients:For the stock

4-5 bones from a cow
1 large carrot, roughly chopped
4 sticks of celery, roughly chopped
1 large onion, roughly chopped
2 litres of water
3 bay leaves
1 bunch of thyme
salt and pepper

For the stew
500g stewing steak
1 large onion, chopped
2 large carrots, chopped
500g mushrooms, quartered
1 bottle of ale
50g butter
100g flour
2 bay leaves
cinnamon stick
salt and pepper

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:Stock
To make the stock, put all the ingredients in a large saucepan and bring to 
the boil.  Simmer for 2 hours and then leave to cool.  Skim off the �‘scum�’ 
and strain the liquid.

Stew
Soak the steak in the ale for 6-8 hours.

Melt the butter in a large pan and cook off the drained steak until browned. 
Remove the steak and, reserving the juices, set aside.

In the juices gently fry the onion and carrot for about 5 minutes.  Add the 
flour and fry for a further few minutes.  

Season and add the bay leaves, cinnamon stick, stock and about 5 tbsp of 
ale (from the steak marinade).

Return the steak to the pan, bring to the boil and simmer for 2 hours.

Add the mushrooms and cook for a further 20 minutes.

Remove the bay leaves and cinnamon stick.

Serve in a bowl with some delicious crusty bread.

Notes:
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