= 900g/2Ib stewing steak, cut into cubes

= plain flour, seasoned with salt and freshly ground black pepper, for
dusting

s 1 tbsp olive oil

= 2 onions, sliced

= 1 thsp chopped fresh parsley

= 1 tbsp chopped fresh thyme

« salt and freshly ground black pepper

« 570ml/1 pint hot beef stock

« 225g/80z ready-rolled shortcrust pastry
. =1 free-range eqgg, beaten

Preparation method
1. Dust the cubed steak with the seasoned flour

2. Heat the oil in a large heavy-bottomed pan and fry the meat, stirfing
frequently, until browned on all sides.

3. Add the sliced onions, herbs, salt and freshly ground black pepper
and the stock and bring to the boil.

4. Reduce the heat and simmer gently for an hour and a half,
5, Preheat the oven to 190C/375F/Gas 3.

6. Transfer the filling mixture to an ovenproof dish. Line the rim of the
dish with a thin strip of pasiry. Dampen the pastry rim by brushing
with beaten eqa. Cut a piece of pastry to fit across the top of the dish
and place on top of the dish, pressing the edges together to seal.
Decorate with pastry trimmings, make a steam hole in the centre of
the pie by slashing with a sharp knife, then brush with more beaten
£gg.

7. Transfer to the oven and cook for 1-1% hours, If the pastry gets too
hrown, cover it with foill. Serve hot,

less than 30 mins
over 2 hours
cooking time

Servas 4
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