
It’s all about quality time

Quicker than 
a takeaway 
Knock up a feast in a 
few minuutes.

Prepare early, 
enjoy later  
Fill the pot and forget 
about it til later. Easy.

Wet weekend 
warmer 
Kick back with family 
with a Sunday classic

AUTUMN /WINTERRECIPES
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To find out more about PGI, or for more news, recipes and information,  
visit eatwelshbeef.com

Welsh beef may have been perfected in Wales, but its 
wonderful texture and deep flavours can be cooked anywhere, 
anytime. And whilst our cattle only eat the tastiest, moistest 
Welsh grass, your dinner options are a lot more varied.

If you’re looking for quality time, 
make it Welsh Beef time.

Rib of beef with red onion and 
cranberry gravy

Rib eye steak with garlic 
mushrooms and chilli fried egg

Beef and onion hotpot with 
garlic and red onion dumplings

Beef in the hole with onions  
and herb batter

Thai wok beef with lemongrass, 
garlic and wilted greens

Beef tagine with plums, chick 
peas, cinnamon and almonds

A classic with a twist

Wet weekend warmer

Quicker than a takeaway

Friday night treat

Slowly does it

Prepare early, enjoy later

It’s all about 
quality time

Wales’ luscious green pastures 

produce only the tastiest, moistest 

grasses. And as a result they also 

produce only the tastiest, moistest 

beef. All Welsh beef cattle are also 

born and carefully nurtured in 

Wales using traditional methods 

that are unique to Wales and its 

environment. It’s an age old recipe 

that’s won us PGI status.



How to cook
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Beef in the hole
with onions and herb batter

Ingredients
450g (1lb) lean Welsh beef mince
Seasoning
10ml (2tsp) English mustard
100g (4oz) plain flour
Pinch salt
2 eggs
150ml (¼pt) semi skimmed milk
Sprig of fresh thyme
1 onion, sliced

30 mins
4



How to cook
Place chilli, lemongrass, lime rind, salt, sugar, fish 
sauce and ginger into a pestle and mortar, and 
pound together – or finely chop together.

Heat oil in a wok or large frying pan and add the 
shallot and beef strips. Stir-fry for 2-4 minutes 
until meat is browned on all sides. 

Add the chilli mixture and stir through.  
Add the ‘greens’ and allow to wilt slightly.  
Add coconut milk for a creamy result or  
leave out for a non-creamy stir-fry.  
Drizzle with lime juice and serve.

Serve with prawn cracker or steamed rice.

Ingredients
450g (1lb) lean Welsh beef rump 
steak, cut into thin strips
1 red chilli, deseeded and  
finely chopped
1 piece lemongrass, finely chopped
1 lime, rind removed and  
juice from ½
Salt
Pinch sugar
5ml (1tsp) fish sauce
1” (2.5cm) piece root ginger,  
peeled and finely chopped
15ml (1tbsp) oil
1 shallot, thinly sliced
Baby greens in season,  
eg, spring cabbage, calvo,  
tender-stem broccoli, etc 
25-30ml (5-6tbsp) coconut milk 
(Optional)

Thai wok beef 
with lemongrass, garlic and wilted greens

How to cook
Preheat oven to Gas 4, 180ºC, 350ºF.

In a large ovenproof pan add oil and heat. Add the 
onion and garlic, and brown slightly. Add the cubed 
beef and brown on all sides. Add the spices, 
quartered plums, stock and seasoning.

Place in preheated oven, covered, for 1½ hours. 

After this time remove lid and add cous cous and 
almonds, replace lid and cook for a further 20-30 
minutes until the meat is tender and the cous cous 
absorbed. (Add a little water if too dry.)

Serve sprinkled with plums, extra almonds  
and parsley and a chunk of crusty bread.

Ingredients
450g (1lb) lean Welsh beef chuck 
braising steak cubes
15ml (1tbsp) oil
1 onion, roughly chopped
1 clove garlic, crushed
5ml (1tsp) cinnamon
10ml (2tsp) cumin
5 fresh ripe plums, 4 cut into 
quarters, 1 into small cubes
300ml (½pt) beef stock
Seasoning
100g (4oz) cous cous
25g (1oz) flaked toasted almonds  
+ extra for garnish 
Flat leaf parsley, chopped

Beef tagine 
with plums, chick peas, cinnamon and almonds

2 hours
4

15 mins
4



How to cook
Preheat oven to Gas 4, 180ºC, 350ºF.

Weigh the joint and calculate the cooking time as 
above. Place it in a shallow foil lined roasting tray 
and arrange the onion quarters and frozen 
cranberries around the joint and spoon over the 
port and oil. 

Fold the foil around the bottom of the joint to 
catch the juices.

Remove the joint from oven and allow to stand  
for at least 10-15 minutes. 

Pour all the juices into a small pan and add the 
Port and cranberry sauce. Fast simmer and reduce 
to the desired thickness.

Serve thick slices of beef with roasties, Yorkshire 
puddings and seasonal veg.

Ingredients
Boneless rib of Welsh beef
1 red onion, quartered
100g (4oz) frozen cranberries
Seasoning
30ml (2tbsp) Port
15ml (1tbsp) olive oil
30ml (2tbsp) Port
30ml (2tbsp) cranberry sauce 

Cooking time
Rare - 20 minutes  
per 450g / 0.5kg (1lb) plus 20 minutes 
Medium - 25 minutes  
per 450g / 0.5kg (1lb) plus 25 minutes
Well done - 30 minutes  
per 450g / 0.5kg (1lb) plus 30 minutes

Rib of beef 
with red onion and cranberry gravy

How to cook
Heat the oil and butter in a large frying pan  
and cook the steaks for:

2 minutes each side for rare 
4 minutes each side for medium 
6 minutes each side for well done

Allow the steaks to stand for 3-5 minutes.

In a separate pan heat butter and garlic and  
slowly cook the mushrooms until tender.

Heat the chilli oil and chillies in a frying pan  
and fry the eggs how you like them.

Serve the steak with eggs, mushrooms and  
chunky chips.

Ingredients
2 lean Welsh beef rib eye or  
sirloin steaks
15ml (1tbsp) olive oil
Knob of butter
Seasoning
30ml (2tbsp) chilli infused oil
2 eggs
4 large Portobello mushrooms
13g / 0.5oz butter
3 cloves of garlic, sliced

Rib eye steak 
with garlic mushrooms and chilli fried egg

4-12 mins
2

1-3 hrs
4-6



How to cook
Preheat oven to Gas 4, 180ºC, 350ºF.

Heat oil in a large ovenproof pan. Add the beef 
cubes, garlic and shallots, and brown meat on  
all sides. 

Add the rest of the vegetables, red wine, stock and 
seasoning. Cover with lid and place in preheated 
oven for about 11/2 - 2 hours until meat is tender.

Make Dumplings: Heat oil in a small pan and add 
onion and garlic. Cook gently until beginning to 
soften, but not too brown. Allow to cool slightly.

Into a bowl place the flour and suet.  

Add the onion mixture and sufficient cold water to 
combine together, and create a very slightly sticky 
dough. Shape into about 8 small balls.

After 11/2 - 2 hours remove pan from oven and add 
dumplings spacing them out on top of the 
casserole – for crunchy dumplings with soft 
centres leave the lid off – if you like them soft 
throughout replace the lid. Cook for about 20 
minutes until dumplings are fluffy. 

Serve with creamy mash potato and  
seasonal greens.

Ingredients
450g (1lb) lean Welsh beef  
chuck steak cubes
15ml (1tbsp) oil
2 cloves garlic, crushed
5 shallots, peeled
8 small carrots, peeled
½ swede, peeled and  
cut into large chunks
½ celeriac or 2 turnips, peeled and 
cut into large chunks
2 parsnips, peeled and  
cut into large chunks
300ml (½pt) red wine
300ml (½pt) beef stock
Seasoning

Dumplings:
15ml (1tbsp) oil
1 red onion, sliced
2 cloves garlic, crushed
100g (4oz) self raising flour
50g (2oz) suet

Beef and onion hotpot
with garlic and red onion dumplings

2.5 hrs
4-6

How to cook
Preheat oven to Gas 4, 180ºC, 350ºF.

Heat oil in a large ovenproof pan. Add the beef 
cubes, garlic and shallots, and brown meat on  
all sides. 

Add the rest of the vegetables, red wine, stock and 
seasoning. Cover with lid and place in preheated 
oven for about 1

1
/2 - 2 hours until meat is tender.

Make Dumplings: Heat oil in a small pan and add 
onion and garlic. Cook gently until beginning to 
soften, but not too brown. Allow to cool slightly.

Into a bowl place the flour and suet.  

Add the onion mixture and sufficient cold water to 
combine together, and create a very slightly sticky 
dough. Shape into about 8 small balls.

After 1
1
/2 - 2 hours remove pan from oven and add 

dumplings spacing them out on top of the 
casserole – for crunchy dumplings with soft 
centres leave the lid off – if you like them soft 
throughout replace the lid. Cook for about 20 
minutes until dumplings are fluffy. 

Serve with creamy mash potato and  
seasonal greens.

Ingredients
450g (1lb) lean Welsh beef  
chuck steak cubes
15ml (1tbsp) oil
2 cloves garlic, crushed
5 shallots, peeled
8 small carrots, peeled
½ swede, peeled and  
cut into large chunks
½ celeriac or 2 turnips, peeled and 
cut into large chunks
2 parsnips, peeled and  
cut into large chunks
300ml (½pt) red wine
300ml (½pt) beef stock
Seasoning

Dumplings:
15ml (1tbsp) oil
1 red onion, sliced
2 cloves garlic, crushed
100g (4oz) self raising flour
50g (2oz) suet

Beef and onion hotpot
with garlic and red onion dumplings

2.5 hrs
4-6


