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Printer friendly version


	

	 
	By using cubes of sirloin quick sautéed ahead of time until rare and then reheating them in the make-ahead sauce at the party, you get a spectacular make-ahead main course.

Red Wine Sauce
½ cup (125 mL) dried mushrooms
1 cup (250 mL) boiling water
2 tbsp (25 mL) olive oil
1 cup (250 mL) chopped onion
½ cup (125 mL) chopped carrot
½ cup (125 mL) chopped celery
1 tsp (5 mL) chopped garlic
2 tbsp (25 mL) all-purpose flour
3 cups (750 mL) beef stock
1 tbsp (15 mL) tomato paste
1 tsp (5 mL) dried thyme
1 bay leaf
2 stalks parsley


Beef
¼ cup (50 mL) olive oil
2 ½ lb (1.25 kg) sirloin of beef, cut in
2-inch (5-cm) cubes
Salt and freshly ground pepper
1 lb (500 g) button mushrooms
1 cup (250 mL) red wine
1 tbsp (15 mL) balsamic vinegar


Garnish
3 tbsp (45 mL) chopped parsley

1. Soak mushrooms in water for 20 minutes or until mushrooms are soft. Reserve.

2. Heat oil in pot over medium heat. Add onion, carrot and celery and sauté for about 5 minutes or until vegetables are brown around the edges. Add garlic and sauté 1 minute longer.

3. Stir in flour and blend with vegetables. Cook flour, stirring until it is a rich brown colour, about 3 minutes. Add stock, tomato paste, thyme, bay leaf, parsley stalks and mushrooms and their soaking liquid. Bring to boil, stirring occasionally. Reduce heat to low and cook for 45 minutes or until strongly flavoured and slightly thickened. Strain sauce pressing down on solids. Reserve.

4. Heat 2 tbsp (25 mL) oil in large skillet or sauté pan over high heat. Season beef with salt and pepper. Add beef and brown in batches about 1 to 2 minutes per side. The meat should be rare as it will cook again in the sauce. Add more oil as needed. Reserve meat and any juices. Add mushrooms and sauté for 4 minutes or until they are softened. Reserve with meat.

5. Add red wine and balsamic to skillet and scrape up all the bits at the bottom of the pan. (If the base is badly burned from the cooking then wash pan out before adding wine). Bring to boil and boil until wine is reduced by half. Add to reserved sauce.

6. When ready to serve, add sauce to skillet and bring to boil on high heat. Reduce heat to medium and add meat, mushrooms and any juices to sauce. Simmer together until meat is reheated and still pink in the middle. Remove meat to serving platter and boil sauce until it is thickened and rich-tasting, about 4 minutes. Pour over meat and scatter with parsley.


