Beef Bourguignon

Ingredients

2 packets smoked bacon 

2 tbsp of oil

1 kg of braising steak

12 small shallots

1 tbsp of plain flower

300mls red wine

2 x Knor beef stick pots made up in 300mls of boiling water

1 small packet of button mushrooms

1 bay leaf

1tbsp of dried Herbs de Provence

6 potatoes

2 mugs full of mixed frozen vegetables

Preparation

Heat the oven to 160 C

Cut the bacon into wide strips (not too long) and fry lightly. Add them to a large casserole dish.

Cut the beef into large chunks and then fry the beef in batches, so that the chunks are brown all over. Add to the casserole dish.

Reduce the heat and fry the peeled shallots and add them to the casserole dish.

Stir the flour into the small amount of fat left in the frying pan and add the stock and wine a little at a time while stirring. Pour over the meat in the casserole dish.

Add the mushrooms, bay leaf and Herbs de Provence to the casserole dish.

Stir the contents of the casserole dish, place the casserole lid on the dish and put in the oven for two hours until the meat is tender. When you have 10 minutes to go take out the casserole dish and add/mix in the mixed frozen vegetables. Once done add a sprinkling of parsley and serve in the pot.
To accompany the dish simply peel six potatoes, cuts into thirds, add to a saucepan of boiling water with a pinch of salt. Place the lid on the saucepan and simmer for 20 to 30 mins. Check with a fork that they are done. The fork should slide easily into the potatoes. Pour off the water, add a little butter and a sprinkling of parsley. Serve with the beef.

