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Beef Burgundy Pot Pie 
 
 

EQUIPMENT 
 

4 250-300ml capacity ramekins, deep fry pan or dutch oven, rolling pin, pastry brush, fork,  
chefs knife, mixing bowls, small saucepan 

 
 

INGREDIENTS 
 

600gm diced braising beef marinated overnight in 600gm red wine,  
2 rashers streaky bacon cut into thin strips, 6 button mushrooms, 4 peeled garlic cloves, 4 peeled shallots, 5 sprigs thyme, 

500gm beef stock, 60gm plain flour, flake salt, cracked white pepper, 1 egg yolk 
 

For the Pastry: 
 

300gm plain flour, 150gm cold diced butter, 20-30gm cold water, flake salt 
 
 

METHOD 
 

Drain the red wine from the beef into a pot and place over medium high heat on the stovetop to reduce by 75% 
 

Pat the beef dry on paper towel and add to a bowl with flour seasoned with salt and pepper, dust the beef well in the flour 
and shake off the excess flour. 

 
Place the fry pan over medium heat on the stovetop. 

 
Place a generous amount of extra virgin olive oil to the fry pan and once hot add the beef to the pan in batches to seal on all 

sides until golden. 
 

Finely slice the shallots and garlic and place them into a mixing bowl with picked thyme. 
 

Slice the mushrooms into bite size pieces and set aside. 
 

Once all the beef is sealed remove it from the pan and add another dash of extra virgin olive oil. Add the bacon and cook for 
3-4 minutes until the bacon begins to colour. 

 
Next add the shallots, garlic and thyme and cook for another 3-4 minutes until the shallots begin to soften. 

 
Add the mushrooms to the pan and cook for another 3-4 minutes then return the beef to the pot. Pour over the reduced wine 

and add the beef stock to the pan. Turn the heat up to high and bring to the boil. 
 

Once the pan has boiled remove it from the stovetop and place it in to a pre-heated oven 165˚C for 1.5 hours combi mode. 
 

While the beef cooks make the pastry by placing the flour and salt in a large mixing bowl with the cold butter and rub the 
butter into the flour with your fingertips until it resembles coarse breadcrumbs. 

 
Add the water and mix it through until it becomes a soft dough. Knead if briefly to ensure it is combined well and cover the 

dough and place it in the fridge to rest for 30 minutes. 
 

Once the dough has rested remove it from the fridge and knead it until it is at a workable temperature. Dust the bench top 
with flour and roll out the dough to a 1cm thick sheet 

 
 

Cont’d… 
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…Cont’d 

 
 

Cut circles of the dough slightly larger than your ramekins and set aside. 
 

Once the beef is cooked remove it from the oven and fill the ramekins with the beef mixture. Set the ramekins aside briefly to 
cool for 5 minutes. 

 
Place the egg yolk into a small mixing bowl and with a pastry brush. Brush the outer edge of each pastry circle and press the 

pastry onto the ramekins sealing it at the edges. Use the tines of a fork to press into the edge of the pastry to seal the pie 
further. Poke a hole in the top of each pie and brush the surface of the pastry with the remaining egg. 

 
Place the pies onto a large baking tray and into a pre-heated oven combi mode 195˚C for 15-18 minutes. 

 
 Once cooked remove the pies from the oven and serve with a crisp green salad and glass of shiraz. 

 
 
 
 

HINTS & TIPS 
 

- Lamb or even goat can be used as a substitute in this recipe. 
 

- Any remaining shortcrust pastry can be frozen for up to 3 months. 
 

- Serve this pie as small individual pies or a large family size pie with a simple crisp green salad or steamed beans. 
 


