
Beef and Guinness pies
Ingredients
 
Serves 8
1.5kg diced stewing beef
2 onions, chopped
4 cloves garlic, crushed
A sprinkling of thyme
2 Tbsp tomato paste
4 Tbsp oil
1 cup plain flour
400ml Guinness
1 cup beef stock
2 potatoes, peeled and cubed
1 pack butter puff pastry, rolled
Milk, to brush pastry
 
Method
1. Lightly coat the beef cubes with seasoned flour and brown in hot oil. Set aside.
2. Cook your onions, crushed garlic and thyme in oil until golden. Sprinkle in the 
remaining flour and cook for 1 minute.
3. Return meat and juices to the pan, add tomato paste, Guinness and beef stock. Bring 
to the boil. Reduce heat and simmer for 2 hours until tender and sauce has thickened.
4. Add the diced potatoes for the last 15 minutes.
5. Pre-heat the oven to 200°C.
6. Roll out the pastry and cut 8 large circles. Divide the mixture between the pastry 
rounds. Fold over gently and seal the edges together using your fingers.
7. Brush pastry with milk or beaten egg. Place on a non-stick baking tray or Silpatand 
bake for 25 minutes until golden.
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