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Ingredients
•	 2 x 500g portions 

beef rump
•	 50g pork fat, cut into 

small strips
•	 100g butter
•	 2 tbsp olive oil
•	 1 onion, chopped
•	 1 carrot, chopped
•	 1 stick celery, chopped
•	 20 peeled shallots
•	 150g smoked streaky 

bacon
•	 1 bottle brown ale
•	 Bottle of red wine
•	 1L beef stock

Marinade
•	 Bottle of red wine
•	 2 garlic cloves
•	 Mirepoix (1 small carrot, 

onion, finely chopped)
•	 1 sprig fresh thyme
•	 1 sprig fresh rosemary
•	 2 tbsp olive oil
•	 2 cloves
•	 6 peppercorns
•	 2 tbsp red wine vinegar

Method
1.	 Trim excess fat and skin from the beef rumps. Cut the pork 

fat, push the strips of fat through the beef joints using a small 
sharp knife (this will help keep the beef moist).

2.	 Put the beef in the marinade and refrigerate for 48 hours.

3.	 Drain all the marinade and vegetables from the beef and retain.

4.	 Seal the beef joints in hot butter and oil until well browned. 
Remove from the pan then caramelise the onion, carrot, 
celery, shallots and bacon; set aside. In the same pan, 
caramelise the vegetables from the marinade, pour off excess 
fat and deglaze the pan with ale, red wine and marinade liquid. 
Bring to the boil and reduce by half. Strain and discard the 
vegetables.

5.	 Put the beef joints in a large casserole dish, pour over the hot 
liquid and beef stock. Bring to the boil, cover and cook in an 
oven at 140°C for approximately 4 hours. After cooking, allow 
to cool in the liqueur and refrigerate overnight. Skim fat from 
the surface.

6.	 To reheat, remove the beef from the cooking liqueur and 
place in an ovenproof dish. Pour over a quarter of the cooking 
liqueur with some of the caramelised vegetables, shallots 
and bacon. Cover and reheat in the oven at 180°C for 30 
minutes, basting occasionally until completely hot (you could 
use a temperature probe). Simmer any remaining liquid in a 
saucepan until the required consistency is reached.

To serve

Carve the beef into 4 portions and serve with the vegetables, 
bacon and shallots garnish. Pour the hot sauce over the meat and 
serve with creamed potatoes and buttered cabbage.

For more information please call the Q Guild helpline 01738 450443 
or visit www.qguild.co.uk


