Speedy Beef Bourguignon

Ingredients

* 4 175g King Island Trading Eye Fillet Steaks (About 2.5cm Thick)
. 2 tablespoons Olive Oil

. 3 Large Shallots (Finely Chopped)

. 4 Cloves Garlic (Lightly Crushed With Skins)
. Few Sprigs Of Thyme

. 100g Pancetta (Cut Into Cubes)

. 100g Mushrooms (Sliced)

. Sea Salt & Freshly Ground Black Pepper

. Few Knobs Of Butter

. 2 teaspoons Dijon Mustard

e Splash Red Wine Vinegar

. 100ml Beef Or Chicken Stock

. 1 tablespoon Tomato Puree

« 3 tablespoons Créme Fraiche

Method

1. Heat 1 tbsp of the oil in a heavy-based frying pan and sauté the shallots, garlic, pancetta and thyme
together over a moderate heat until the shallots are soft and the pancetta lightly golden. Remove from the
pan and set aside

2. Place another tablespoon of olive oil into the pan with the mushrooms and continue to fry until the
mushrooms are just cooked. Combine them with the shallots and pancetta mix. Keep warm.

3. Season the steak with salt and pepper. Heat the remaining oil. Add the steaks and fry for 2 %> minutes on
each side for rare. Add the butter for the final minute of cooking to help brown the steak and to keep it
moist, spooning it over as the beef cooks. Spread some mustard over the top of the steaks. Transfer the
beef to a warm plate and leave to rest.

4. Deglaze the pan with the red wine vinegar and reduce until almost fully evaporated. Add the tomato
puree, stock and créme fraiche. Reduce the liquid down by a third until thickened slightly. Return the
shallots, pancetta, garlic and mushrooms and their juices to the pan then check for seasoning. Finish with
a few knobs of butter for a velvety finish. Add the parsley to the sauce just before serving.
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