Daube of Beef

Ingredients

2kg stewing beef (5cm cubes) 259 butter

300g shallots 200g lardons

1 orange 4 tbsp cognac
parsley and thyme 1 tbsp plain flour
3 tbsp olive oil, plus a little extra 2 celery sticks

7509 carrots , 3 finely chopped, the rest thinly sliced
14 bottles red wine, preferably Bordeaux

2 star anise

4 garlic cloves, chopped

Method

1. Heat oven to 160C/fan 140C/gas 4. Wash and dry the meat. Pour boiling
water over the shallots to cover them, leave for 5 mins, then drain, peel and
cut in half. Put to one side. Pare long strips of peel from half the orange and
tie together with the parsley and thyme with some string.

2. Heat 2 tbsp of the oil and the butter in a large heatproof casserole. Add
the meat and half the lardons and brown quickly on all sides (you will need to
do this in batches). Return all the meat to the pan, then quickly pour over the
Cognac and ignite. Stand well back when you do this as the flames may be
fierce. Stir the flour into the meat until the flour disappears.

3. In a separate pan, fry the onion, finely chopped carrot and celery in 1
tbsp of oil until softened; this should take about 5 mins. Add to the casserole
pan along with the wine, herb bundle, star anise, garlic, salt and pepper. Bring
to the boil, stir well, then cover tightly and cook in the oven for 2 hrs.

4. Tip the remaining lardons into a frying pan and heat with a drop of oil
until the fat runs, then add the shallots and fry gently until they are lightly
coloured. Add to the daube along with the sliced carrots, give it a stir and
cover again. Return to the oven for a further 1)-2 hrs, until the meat is very
tender. Taste and adjust the seasoning if necessary. Remove the herb bundle
(and, if you can find them, the star anise) and serve with the two side dishes.
If you're making the daube ahead of time, reheat it either on the hob or in the
oven for 20-30 mins. The daube also freezes well for up to 1 month.




