
1 
 

Neven’s Recipes on RTE lyric fm – Marty in the Morning 

Friday 12
th

 September   -    Irish Beef 
 

MINCED BEEF AND ONION PIE WITH SOUFFLE CROUTON TOPPING 

 

This is a great one pot or should I say frying pan meal. It has plenty of flavour and is topped 

with a fantastic bread and soufflé style topping that uses up bread that’s past its sell by date. 

 

Serves 4 

 

2 tbsp olive oil 

1 large onion, chopped 

1 large carrot, chopped 

1 celery stick, chopped 

1 tsp chopped fresh rosemary 

400g packet lean minced beef 

1 tsp Marmite 

1 tbsp Worcestershire sauce 

1 tsp English mustard 

2 tsp plain flour 

200ml (7fl oz) beef stock (from a cube is fine) 

SOUFFLE TOPPING 

3 tbsp cream 

75g (3oz) butter 

75g (3oz) mature Cheddar cheese, grated 

1 large egg white 

150g (5oz) small white bread cubes (no crusts and from 2-3 day old bread) 

sea salt and freshly ground black pepper 

buttered peas, to serve 

 

Preheat the oven to 200C (400F), Gas mark 6. Heat the oil in a 23cm (9in) ovenproof frying 

pan and sauté the onion, carrot and celery for a couple of minutes until just beginning to 

soften. Stir in the rosemary with the minced beef, breaking up any lumps with a wooden 

spoon. Add the marmite, Worcestershire sauce, mustard and flour and cook for 1 minute, 

stirring. Pour in the stock and bring to a simmer, then cook for another 5 minutes to cook out 

the flour, stirring occasionally. 

 

Meanwhile, prepare the soufflé topping. Place the cream, butter and Cheddar cheese in a 

small pan and melt over a low heat until runny – don’t worry if the mixture looks a bit 

curdled this is normal. Whisk the egg white until stiff and then fold into the melted cheese 

mixture. Season to taste and carefully fold in the bread cubes until evenly coated.  

 

Quickly spoon the soufflé topping on top the minced beef base and transfer to the oven for 

another 15 minutes or until the soufflé topping is golden brown and bubbling. Serve straight 

to the table with a separate bowl of peas and allow everyone to help themselves. 
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BEEF STROGANOFF WITH FLUFFY RICE AND DILL PICKLE SHAVINGS 

 

Traditionally this was served with buttered noodles not unlike tagliatelle but it is so much 

nicer with fluffy rice. The soured cream is not strictly necessary and regular cream will work 

just as well. 

 

Serves 4 

 

450g (1lb) sirloin or rump steak, cut into thin strips 

1 tsp sweet paprika, plus a little extra to garnish 

25g (1oz) butter 

2 tbsp sunflower oil 

1 large shallot, finely chopped 

150g (5oz) button mushrooms, halved 

1 garlic clove, crushed 

1 tbsp white wine vinegar 

4 tbsp white wine 

150ml (1/4 pint) chicken stock 

1 tsp Dijon mustard 

2 tsp tomato puree 

150ml (1/4 pint) soured cream 

sea salt and freshly ground black pepper 

fluffy rice and dill pickle shavings, to serve 

 

Sprinkle the steak with the paprika and season generously. Heat half the butter and oil in a 

frying pan, add the steak and stir-fry for 4-5 minutes until sealed and lightly browned. Tip on 

to a plate and set aside. 

 

Reheat a pan over a medium heat. Add the rest of the butter and oil and then add the shallot. 

Sauté for 2-3 minutes until softened but not coloured.  

 

Increase the heat and add the mushrooms to the pan with the garlic. Season to taste and 

continue to sauté for another 2-3 minutes until tender. Sprinkle in the paprika and cook for 

another minute, stirring.  

 

Add the white wine vinegar and allow to bubble right down, then add the wine with the stock, 

mustard and tomato puree, stirring to combine. Tip the sautéed beef back into the pan and 

simmer gently for about 5 minutes or until the sauce has reduced by half, stirring 

occasionally.  

 

Stir the cream into the pan, bring to the boil, then reduce the heat and simmer gently for a 

couple of minutes and cook until sauce has thickened and slightly reduced. Divide the fluffy 

rice on warmed plates and spoon over the beef stroganoff. Add dill pickle shavings and serve 

at once. 

 
 

 


