
1.5kg beef

2 cloves garlic, peeled

1 red chilli

1 cinnamon stick

1 star anise

1 tablespoon tomato puree

1 tablespoon rapeseed oil

2 tablespoons soy sauce

10 sprigs thyme

2 sprigs rosemary

75ml red wine

500ml water

1 teaspoon vegetable bouillon

400g tin borlotti beans, drained 

and rinsed

1 tablespoon honey

Salt and pepper

 

"This deep, rich stew is as much a joy to cook as it is to eat. Slow cooking like this, (and this is really slow cooking),
brings layers upon layers of depth and flavour. The collagen in the rib is thick which add a ‘je ne sais quoi’ to the
dish… essentially adding it’s own beef stock while it cooks"

Preheat the oven to 160 degrees.
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Put the lid on, place in the oven, and leave to cook

for 4 hours.

BEEF RIB & BORLOTTI BEAN STEW

MINUTES TO PREPARE TIME TO COOK SERVES

20 4 hrs 20 mins

INGREDIENTS LET'S GET COOKING

6

Serve with mashed potatoes and green vegetables.

After 4 hours, the beef should be falling off the

bone. Remove the beef from the sauce and shred

using your fingers or two forks. Leave to one the

side while you make the sauce.

Remove the beef to the ovenproof dish. Return to

the frying pan to the heat and add in the garlic

cloves, chilli, cinnamon stick, star anise, soy sauce,

thyme and rosemary. Cook for 3 minutes and pour

in the wine. Reduce for 1 minute to cook off the

alcohol and pour the spiced wine over the beef rib.

Add the water, vegetable bouillon, borlotti beans

and honey to the ovenproof dish and stir. Season

well with salt and pepper. Bring the beef and beans

to a gentle boil and turn down to a low simmer.

Using the back of a spoon or pastry brush, rub the

tomato purée over the beef and season well with

salt and pepper. Heat the rapeseed oil in a large

frying pan and sear the beef until brown. 

To make the sauce, remove and discard the chilli,

herbs, cinnamon stick and star anise. Using a ladle,

carefully pour the sauce into a saucepan (leaving

the beans behind) and place it over a high heat.

Reduce it by a third. Finally, pour it back over the

beans, stir in the shredded beef and warm through

over a gentle heat.


