Simmonds Tyres
LRIDGESTONE

POMEGRANATE BRAISED BEEF PIE WITH POLENTA

DUMPLINGS

Anita subscribes to Dish Magazine and this recipe was in the
latest edition. She thought it sounded so yummy she made it
last weekend. Nothing can beat a slow cooked meal on a wet
dismal afternoon. Vetro stocks Pomegranate Molasses if you're
looking for it. Don't miss it out! It was delicious - made enough
for lunches for the two of us for a couple of days as well!

Serves 6

Ingredients

Beef Pie

Y2 cup plain flour

1 kilogram diced braising beef
olive oil, to cook

150 grams streaky bacon,
roughly chopped

2 large onions, thickly sliced

2 carrots, peeled, grated

2 cloves garlic, chopped

Y2 teaspoon chilli flakes

3 tablespoons tomato paste

2 tablespoons soy sauce

2 tablespoons pomegranate
molasses

1 teaspoon brown sugar

1%2 cups good-quality beef stock
sea salt and ground pepper

Polenta dumplings

11/3 cups plain flour

2V teaspoons baking powder

Y2 cup instant polenta

1 cup grated cheddar cheese,
plus extra for topping

1 teaspoon sea salt

150ml milk (a little more if needed)
1 large egg, size 7, lightly beaten

To Serve
small handful parsley, chopped

Method

Preheat the oven to 160°C fan
bake.

Beef Pie:

Place the flour in a large bowl
and season generously. Add the
beef and toss well, shaking off
the excess flour. Reserve the
remaining flour.

Heat a little oil in a sauté pan
and brown the beef on all sides.
You will have to do this in
batches, adding a little more oil
between batches. Using a
slotted spoon, transfer to an
ovenproof baking dish and set
aside.

Add the bacon to the pan and
cook for 3 minutes then add the
onions, carrots, garlic and chilli.
Add a good pinch of salt and
cook for 10 minutes, stirring
often. Sprinkle over the
remaining flour and stir in, then
add the tomato paste and soy
sauce. Cook for 2 minutes,
stirring constantly.

Add the pomegranate molasses,
sugar and stock and bring to the
boil. Pour over the beef then
place a piece of baking paper
over the meat and cover tightly
with a lid or foil. Cook for 2-3
hours or until very tender when
pierced with a skewer.

Polenta and Cheese Dumplings:
Increase the oven temperature
to 180°C fan bake. Combine the
flour, baking powder, polenta,
cheese and salt in a large bowl.
Mix the milk and egg together
and stir in until just combined.
Add a little more milk if the
mixture is too dry. Pull off small
clumps of the dough and place
on top of the meat. Grate over
extra cheese and cook for 20
minutes until puffed and golden.

Garnish with chopped parsley.

https://www.dish.co.nz/recipes/p
omegranate-braised-beef-pie-pol
enta-dumplings#.W1EYFoTzblw.
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