Beef Olives in
oo gravy

Ingredients

Serves 4
4 thin slices of topside beef, seasoned (or any cut of sliced
beef that you have)
300oml qood beef stock
30oml of red wine
1 onion sliced thinly

For the filling

You can just bwj & extremely good quality ready made sausages for
the filling and remove the casings OR you can make your owh...

1609 smoked bacon, finely diced

1509 minced pork

1 small onion, peeled and fiv\ebj diced
1 garlic clove, paated and crushed

§0q fresh breaderumbs

2 thsp finely chopped sage

1/2 tsp of freshbj grated nutmeqg

Salt and ground white pepper
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Mebhod

if Yyou are using reo\dj bought sausages, remove all the casings, mash
up the meat in a bowl and shape nto 4 ‘sausages’ ready to place
onto the beef slices,

If you are starting from scratch, mix all the stuffing ingredients in
a bowl unkil well combined, shape nto ‘sausages’ and place onto
each steale, Roll up te make large Poxcel.s and secure with wooden
skewers ko hold the stuffing in.

To coolk, heat some olive oil in a {rvima pan over a medium heat
and brown off the beef olives on each side, Remove the beef olives
and set aside.

Add a good Ebsp butter to the pon, add the sliced onions and Afrj
until creamy and caramelised. Place the beef olives back in the pan,
add the beef stock and wine. Cover the pan with a lid or foil. Cook
gently on the hob until tender and giving (about 40 mins). Check
that the sausage meat is Ehorou,ghi.:, cooked through. Serve hotb, with
creamy mash and your choice of veqgetables,
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