
B

ENE DI

C

TA
' s STEAK AND MUSHROOM PIE 

" Have you e
aten,Jo

hnny?" s h e aske d, flipping the fan o pen again.
"
N

o," 
he s

a i
d
, su dd

e n l

y recalling 
t

hat he wns sta rv ing. "I hadn't the

chance." 
"We l l, then." T h e Countess waved one o

f t he foo t m

e
n over, selected a small 

pie from his tra
y, and handed it to her s on. "Ye s , I s a

w you talking to Lndy
Mumford. Kind of you; the dear o ld t hing d

o
tes upo

n 
y ou.

" 
Dea r o ld thin g

. La
d y 

Mum fo rd 
was p

o ss ibly the Cou ntess's senior by a year.
Grey mumb led a re s

p
onse, impede d by t

he p
i

e. It was steak with mushrooms,

delecta b le i n  fla k
y pas tr

y
. 

"Whatever were you talkin
g t o Jo se p h 

Trevel ya
n 

so intently about,

though?" the Countes s  ask
e d , rais

in g he
r 

fan in fare well to the Misses Hum­

ber. Sh e t
u
rn ed to 

look at her son, an
d lif

te d

o
n

e 

bro w , then faughed. "Why ,
you've g o ne quite red i

n t
h

e 
face,John one mig h t think Mr. Trevelyan had

made yo u some indece n t pro
p o

sal!"
"H

a h
a," Gre y 

s a

id, t h
ic kl y, an d pu t 

t
h e res t o f the p

i
e into his mouth. 

-Lor
d 

john and t h

e 

Pr iYate Ma tte r, chap t er 5 ,  

"Eine Kleine 

N
ac

htnms ik (A Little Night Music)"

G F(n ) I I
W 

One o f Ou
tla nder Ki tchen's mo st popula r  and t

i
m e -tes te d recip

e
s, thi s pie has a home­

made filli ng of b e ef and mushro oms in a rich gra vy an
d is to pped with store-boug

ht
puff pastry. A sma rt  co mpro mise for t

h
e t

i
m e -cru nc hed, multitasking cook in th e twe nt y-first c e ntur y.

You can also top it with a ba tch o
f Ve

ga
n Short Crus t Pastry (pa ge 13) f or a

pu rely hom e ma
d
e pie.

ln gre
d ;

0n tC" 

2 pounds (900 grams) b
eef sirloi n  or

top round, cut i
nto 1-in ch cu bes 

2 teaspo ons kosh er s alt, plus addi
ti

ona l

Serve s 6 

1 ½ teaspo ons mustard powder
½ teaspoon fres hly ground p epper, pl us 

a dditional 



BENEDICTA' s STEAK AND MUSHROOM PIE 

"Have you eaten,Johnny?" she asked, flipping the fan open again. 

"No," he said, suddenly recalling that he was starving. "I hadn't the 

chance." 

"Well, then." The Countess waved one of the footmen over, selected a small 

pie from his tray, and handed it to her son. "Yes, I saw you talking to Lady 

Mumford. Kind of you; the dear old thing dotes upon you." 

Dear old thing. Lady Mumford was possibly the Countess's senior by a year. 

Grey mumbled a response, impeded by the pie. It was steak with mushrooms, 

delectable in flaky pastry. 

"Whatever were you talking to Joseph Trevelyan so intently about, 

though?" the Countess asked, raising her fan in farewell to the Misses Hum­

ber. She turned to look at her son, and lifted one brow, then laughed. "Why, 

you've gone quite red in the face,John-one might think Mr. Trevelyan had 

made you some indecent proposal!" 

"Ha ha," Grey said, thickly, and put the rest of the pie into his mouth. 

-Lord john and the Private Matter, chapter 5,

"Eine Kleine Nachtmusik (A Little Night Music)" 
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One of Outlander Kitchen's most popular and time-tested recipes, this pie has a home­

made filling of beef and mushrooms in a rich gravy and is topped with store-bought 

puff pastry. A smart compromise for the time-crunched, multitasking cook in che 

twenty-first century. 

You can also top it with a batch of Vegan Short Crust Pastry (page 13) for a 

purely homemade pie. 

Serves 6 

Ingredients 

2 pounds (900 grams) beef sirloin or 

top round, cut into 1-inch cubes 

2 teaspoons kosher salt, plus additional 

1 ½ teaspoons mustard powder 

½ teaspoon freshly ground pepper, plus 

additional 
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2 slices bacon, diced 

2 tablespoons vegetable oil, plus 

additional 

1 large onion, diced 

¾ pound (340 grams) button 

mushrooms, cleaned and sliced 

2 garlic cloves, minced or grated 

¼ cup all-purpose flour 

12 ounces ( 355 milliliters) dark, 

low-hops beer, such as a chocolate 

porter or stout 

Method 

1 tablespoon Mushroom Catsup 

(page 307) or Worcestershire sauce 

3 cups Quick Vegetable Stock (page 12) 

or beef stock 

2 teaspoons fresh chyme leaves 

1 bay leaf 

1 large egg 

1 sheet puff pastry ( 10 to 12 ounces, 

or 285 to 340 grams) 

Toss the cubed steak with the salt, mustard powder, and pepper. 

In a large pan over medium heat, crisp the bacon, being careful not to overbrown 

it. Use a slotted spoon to remove the bacon to a plate lined with paper towels. Add 

enough vegetable oil to the pan to yield 2 tablespoons of fat. 

Increase the heat to medium-high and brown the beef in batches, about 5 min­

utes per batch. Transfer the beef to a plate, add another 2 tablespoons oil to the 

pan, and sauce the onion and mushrooms until soft and translucent, 5 to 7 minutes. 

Add the garlic and cook until fragrant, about 30 seconds, then stir in the flour and 

cook for 2 minutes, stirring constantly. 

Deglaze the pan with the beer and mushroom catsup, stirring well. Add the stock, 

reserved beef and bacon, thyme, and bay leaf. Stir well and bring to a boil:' 

Reduce to a simmer, partially cover, and cook until the beef is tender and the 

gravy shiny and thick, about 1 hour. Season to taste, then remove from the heat and 

cool slightly while you prepare the pastry. Remove the bay leaf. 

Move the rack to the upper-middle rung and heat the oven to 400 ° F. Whisk the 

egg with 1 teaspoon water. 

Arrange six 8-ounce (240-milliliter) oven proof ramekins on a baking sheet lined 

with parchment paper, and divide the beef mixture evenly among them. 

Roll out the puff pastry to about an 1/s-inch thickness and, with a SHARP knife, 

cut squares large enough to generously cover the ramekins. Lay the puff pastry tops 

across the filled ramekins, press gently to adhere to the edge of the dishes, then 
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brush the tops with the egg wash. Use a sharp knife to poke a small hole in the 

top of each and bake until golden, 30 to 35 minutes. Rest 5 to 10 minutes before 

serving. 

Alternatively, pour the filling into a 13 x 9-inch baking pan and top with a single 

sheet of puff pastry. Increase the baking time to 35 to 40 minutes. Rest 15 minutes 

before serving. 

Serve with Salad Greens with Vinegar (page 205). Store leftovers in the fridge for 

up to 3 days. 

Notes 

To make this recipe gluten-free, replace the all-purpose flour with brown rice flour, whisking 

it in after the beef has simmered and just before you remove the pan from the heat. Substi­

tute gluten-free beer or red wine for the beer, and ensure the puff pastry is also gluten-free. 

For a vegan pie, try the Jackfruit Potpie (page 181 ). 
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