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Ingredients

· 2 Tbsp Oil
· 3 Tbsp Plain Flour

· 1 Large Onion Peeled and Chopped

· 1 ½ - 2 lb Lean Beef Cubed

· 12 oz Button Mushrooms

· 1 lb Beef Kidney

· 16 oz Hot Beef Stock

· 2 Tbsp Worcester Sauce

· 1 lb Pastry (Premade)

· Beaten Egg to Glaze

· Herbs (parsley, thyme, bay leaf, marjoram, and basil)
Directions

Heat oil in a large pan.  Add onion and fry 2-3 minutes until soft.  Toss cubes of steak and kidney in flour and add to the pan.  Sauté with the onion until browned all over.  Gradually stir in hot beef stock and Worcester sauce.  Add a bit of parsley, thyme, a bay leaf, marjoram, and basil.  Season with salt and black pepper.  Cover and simmer very gently for 1 ½ - 2 hours until meat is tender, adding mushrooms after 1 hour.
Transfer to a large casserole dish.  Allow to cool slightly.  Preheat oven to 400f.
Roll out pastry on floured surface and shape a little larger than the casserole dish.  Place pastry over casserole top and press edges to seal.  Trim overhanging dough with a knife.  Make 4 small holes in pastry to allow steam to escape.  Glaze with the beaten egg.

Bake for 30 – 40 minutes until golden.



