
of this recipe now and cook it at home

POT PIE
STEAK AND MUSHROOM

A good source of protein

•	 750 g  cubed beef steak 
•	 3	tablespoons	flour	
•	 1 large onion, diced 
•	 3 carrots, diced 
•	 55 g fresh peas
•	 1 celery stick, diced 
•	 250 g punnet large brown 

mushrooms, sliced 
•	 4 garlic cloves, crushed 

•	 1 teaspoon paprika 
•	 2 tablespoons fresh rosemary 
•	 3 teaspoons fresh thyme 
•	 2 bay leaves 
•	 2 cups beef stock 
•	 salt and pepper to season
•	 1	roll	ready-made	puff	pastry	
•	 1 egg, beaten 

INGREDIENTS 2. Heat 1 tablespoon oil in a large pot on medium heat. 
Brown and seal the beef on all sides.

3. In the same pot, fry the onion, carrots and celery stick until soft and golden brown. 
4. Add the mushrooms and peas with the garlic and fry for 5 minutes before 

adding the paprika and herbs.
5. Pour the stock into the pot. Stir to combine everything and reduce the heat. 

Cover the pot and allow the stew to simmer gently for 1 hour. Give the stew a stir 
every now and then and add more stock if necessary.

6. When the meat is tender, remove the lid and let it simmer gently for 20 minutes 
on a low heat to allow the sauce to thicken and reduce.

7. Preheat the oven to 180°C.
8. Transfer	the	beef	stew	to	a	pie	dish	then	cover	with	the	puff	pastry.	Brush	the	pastry	

with the beaten egg. Cut a slit at the top of the pie for steam to escape through.
9. Place in the oven and bake for 25 to 30 minutes until the pastry is cooked 

through and golden brown.
10. Remove and allow to rest for 10 minutes before serving.

METHOD

1. Place	the	flour	with	salt	and	pepper	in	a	plastic	ziplock	bag	and	
add	the	cubed	meat.	Toss	the	bag	so	the	flour	coats	the	meat	
then remove the meat from the bag. 

PREP TIME
COOK TIME

25min
1hr 50min

TOTAL 2hr 15min

SERVES 4-6


