Beef stew and
duﬁg‘q\plings
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® plus 45 minutes High

This slow cooker recipe uses cheaper cuts of beef, the long slow cooking in the slow
cooker makes the meat very tender. This recipe is using fresh stewing meat, or you
could use frozen meat instead, just defrost in the fridge overnight before making the
recipe. It takes a little preparation, but is worth it, adding dumplings makes it a

favourite for tea. Instead of beef, you could use, lamb or pork. The dish can be frozen.

INGREDIENTS GET COOKING
500g-700g stewing/casserole beef, 1.Prepare the vegetables, place in the slow
cubed. cooker bowl. Season with pepper.

2.Put 1 tabl il inal fryi ,
1 tablespoon vegetable or sunflower oil ut 1 tablespoon oil in a large frying pan

place over a medium heat, add the

1 onion, peeled, finely chopped. mushrooms and onions, fry for 3 minutes until

6 mushrooms, wiped, sliced. soft.

2 large carrots, peeled, diced. 3.Add the beef to the pan, stir and cook until

1 small swede, peeled, diced. the beef is browned. Place the meat and

ions into the sl ker.
2 beef stock cube/400ml hot water onions infe The siow cooker

4.In a jug measure 400ml of hot water from the

2 tablespoons tomato puree kettle, stir in the stock cubes, tomato puree

2 tablespoons Worcestershire sauce and Worcestershire sauce, mix well, add the

Ground black pepper lentils if using.

To thicken 5.Put the lid on, cook on low for 8-10 hours.
Step 2

2t fl 2 tabl
easpoons corntlour or 2 tablespoon 1. Thicken the gravy with cornflour.

dried red lentils 2.Mix the suet and flour in a large bowl, add 10

Dumplings tablespoons water, mix with a fork to make a
100g suet soft dough, you may need to add more water.

200g self-raising flour 3.Roll the mixture into 8 even sized balls, place

over the vegetables. Put the lid on, turn the

To Serve cooker to High, cook for 30-45 minutes until

Mashed potatoes, vegetables the dumplings are cooked through.

Serve



