
BEEF & MUSHROOM POT PIE
PLUS OUR SPECIAL BEEF SPICE RUB

4 SERVINGS
1 HOUR

INGREDIENTS

Beef Spice Rub (see recipe below)
2 1/2 lb stew beef, lean
3 slices of thick cut bacon, diced
1 tbsp of olive oil
1 medium onion, diced
3 medium carrots, sliced (half circles)
2 celery stalks, diced
3 garlic cloves, minced
3 tbsp of flour
1 tbsp of tomato paste
1 – 12oz bottle of dark beer
2 cups of beef broth, unsalted
1 dried bay leaf
1 sprig of rosemary
8 baby bella mushrooms, quartered
1 large egg (for egg wash)
1 tbsp cream (for egg wash)
2 sheets puff pastry
2 cups gruyere cheese, freshly grated
1 tsp of fresh thyme for topping

BEEF SPICE RUB

1 tsp black peppercorns
2 tsp coriander seed, whole
2 tsp mustard seed, whole
2 tbsp fennel seed, whole
1 tbsp coarse sea salt
1/2 tsp ground cayenne
1/2 tsp ground smoked paprika

INSTRUCTIONS
Place the stew beef in a large mixing bowl and toss 
with the spice rub until evenly coated.

Add bacon to cold dutch oven or large pot and render 
over low-medium heat until almost crisp, remove and 
set aside on paper towel for later use.

Pour oil into the pot and bring heat to medium-high.  
Brown stew beef in batches and then remove and set 
aside with bacon.

Add the onions, carrots, and celery to the pot and cook 
until soft, approximately 10 minutes, Stir regularly. Add 
garlic for the final minute. You want it fragrant but not 
burned.

Return beef and bacon to the pot and add the flour 
then tomato paste. Stir until everything is coated.
Pour in beer and then the beef stock and bring the 
stew to simmer. Add bay leaf and rosemary sprig, 
cover, and allow stew to simmer for 2 1/2 hours at 
least.

When stew is ready, remove from heat and stir in the 
mushrooms. This is a great time to test your seasoning. 
Add a pinch of salt if needed.

Preheat oven to 375 degrees while preparing four 
cocottes/ramekins or two large oven safe soufflé 
dishes with butter. Pour stew into dishes and distribute 
cheese over the top of each equally.

Brush egg wash over the rim of each dish and place 
puff pastry on top allowing for a little coverage around 
the edge. Press down along the edges to secure the 
pastry. We also cutout a circle in the middle of the 
pastry to vent. A simple slit will work as well.

Brush puff pastry with egg wash and sprinkle remaining 
cheese on top.

Bake for 45 minutes or until puffed and golden brown, 
remove from oven and allow to rest for 15 minutes.
Sprinkle fresh thyme on top of the melted cheese and 
serve.

BEEF SPICE RUB

Using a mortar and pestle, grind everything into a fine 
powder.
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