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Ingredients 4 Portions
 = Kot�nyi Produkte

1 kg Chuck ste�k or beef

sh�nk

3 piece Onions

3 piece G�rlic cloves

2 tbsp. Vineg�r

2 tbsp. Butter, cl�rified

3 tbsp. Tom�to puree

1 piece C�rrots, sm�ll

250 ml D�rk beer

300 ml Beef stock

2 tbsp.  P�prik� Speci�l Sweet

1 tsp.  Org�nic M�rjor�m,

Crushed

4 piece  B�y Le�ves, Whole

1 tsp.  Juniper Berries, Whole

1 pinch  Pepper R�inbow, Whole

1 pinch  Se� S�lt, Co�rse

He�rty Bl�ck Beer Goul�sh

200—240 Min

Prep�r�tion

1 Slice the me�t �nd fry in � hot p�n with � little cl�rified butter over � very

hot he�t. When it is browned on �ll sides, pl�ce onto � pl�te.

2 Add � little cl�rified butter to the s�me p�n �nd fry the onions �nd g�rlic.

3 Add the tom�to puree �nd p�prik� �nd fry while stirring. Then �dd the

me�t b�ck to the p�n �nd use the vineg�r �nd beer to degl�ze.

4 Add the beef stock, m�rjor�m, juniper berries �nd b�y le�ves.

5 Allow everything to come to the boil �nd le�ve to simmer over � low he�t

until the me�t is tender (�t le�st three hours.)

6 Tow�rd the end, �dd � little cornst�rch to thicken the s�uce. Altern�tively:

Gr�te the r�w pot�toes into the goul�sh �t the st�rt. Se�son with s�lt �nd

pepper to t�ste �nd serve.

VIDEO

How to cut onions e�sily


