
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

" W I N F I E L D  V I N E Y A R D "

C A B E R N E T  S A U V I G N O N  

1 ½  l b s  A u s t r a l i a n  B e e f  T e n d e r l o i n  

4  t a b l e s p o o n  g r o u n d  D i j o n  m u s t a r d  

2  t a b l e s p o o n  b r o w n  s u g a r  

1  t a b l e s p o o n  f r e s h  c h o p p e d  t h y m e  

½  t a b l e s p o o n  c h o p p e d  s h a l l o t s  

1  t a b l e s p o o n  h o n e y  S a l t  a n d  p e p p e r  

½  p o u n d  a r u g u l a  

2  l a r g e  y e l l o w  p e a c h e s

1  w h o l e  F r e n c h  b a g u e t t e  
( o r  p r e f e r e n c e ) ,  s l i c e d  

4  t b s p  o l i v e  o i l

C H E S T N U T  M U S H R O O M

B O U R G U I G N O N

Recipe by Kate Ford, The Veg Space

Heat the oil in a large frying pan or casserole over
a high heat. 
Peel the shallots and cut into halves or quarters,
then add to the pan with the garlic. 
Trim and halve the carrots lengthways, (or quarter
them if they are large) and add to the pan.
Clean and cut the chestnut mushrooms into
quarters, and clean the button mushrooms. 
Add to the pan and cook for 2 minutes.
Stir the flour through the mushrooms, then add
the red wine. 
Bring to a vigorous boil for a minute, then add the
water, stock powder and tomato purée.
Cook over a medium to high heat until a thick,
glossy sauce has formed and the mushrooms are
just cooked through but not too soft. 
Taste and add salt and black pepper as necessary.
Roughly chop the parsley and stir two thirds
through the bourguignon, then plate up and
sprinkle over the remaining parsley.

P R E P E R A T I O N


