
Ingredients: Serves 6
1 kilo beef brisket, boned and rolled 
from your local Yorkshire butcher.
1 onion
4 carrots
4 sticks of celery
4 bay leaves
10 peppercorns
A bunch of parsley
A sprig of rosemary
A sprig of thyme
A tablespoon of salt
3 pints of beef stock
1 can of black sheep ale

Method
Preheat the oven on gas mark 3 or 170 
degrees Celsius. Take a deep casserole 
dish with a tight fitting lid.
Roughly chop all of the vegetables and 
place in the bottom of the dish. Take the 
whole joint of Brisket and dry fry in a 
non-stick frying pan until golden brown 
all over. Place the browned off brisket on 
top the vegetables in the dish and sprin-
kle with the bay leaves, herbs and pep-
percorns. Pour on all of the beef stock, 
your beef should be totally covered by 
the stock. Place the lid on, put in oven 
for approx four hours, keep checking it 
to make sure the juice hasn’t evaporat-
ed, top up with water if necessary.
Take joint out after 4 hours and squeeze 
gently, the meat should pull apart easily. 
Remove the meat from the stock and set 
to one side. Reduce the remaining stock 
by half, then add the can of Black Sheep 
Ale. Reduce the liquor by half again un-
til a nice beefy tasting tea is left. Strain 
the stock to remove the vegetables and 
herbs so it is clear and season to taste. 
Once the beef has cooled, remove the 

string and cut into portions. Place the 
portions back in the dish and cover 
with the beef tea, pop the lid back on. 
Turn the oven up to Gas Mark 5 or 190 
degrees Celsius, and place the dish back 
in for a further 25 minutes. Serve!

Horseradish Root Puree
150 ml double cream, lightly whipped
15g freshly grates horseradish soaked 
in hot water.
1 tbsp white wine vinegar
2 tbsp hot water
A pinch English mustard
A pinch caster sugar
Salt and Pepper to taste
Method
Drain the soaked horseradish and mix 
with all the other ingredients.

Yorkshire Puddings
Ingredients
3 eggs
115g flour
275 ml milk
Beef dripping 
Method
Mix together eggs, flour and a pinch of 
salt. Add the milk, stirring constantly, 
until you have a runny batter. Leave 
this to rest, covered in the fridge for up 
to 12 hours. Place 1 cm of beef dripping 
in the bottom of each mould
Heat the dripping in the oven at 240c 
for about ten minutes, until it is piping 
hot. Remove the roasting tray from the 
oven, pour in the batter, and immediate-
ly return to the oven.
Bake for 25 minutes, until golden brown 
and crispy.
Do not open the door for the first 20 
minutes!!!!

Slow Braised Brisket of Beef in Beef Tea 
with horseradish root puree and crisp Yorkshire pudding.


