BRAISED RUMP ROAST
This right here might be the greatest recipe ever for a Beef Roast done classic with a bit of a twist. The
addition of Mushrooms and Beer had a different level to this dish. Deep in flavor, and easy to prepare,
this dish is easily on repeat for the cold times!
Ingredients
For the Roast
3lbs Rump Roast
2 tbsp Salt
2 tbsp Pepper
2 tbsp Grapeseed Oil
For the Braising
2 lbs medium Red Onion – Sliced
1 Bulb Garlic – halved
½ lbs Shiitake Mushrooms
10-15 sprigs Fresh Thyme – tied up
2 tsp Tomato Paste
4 tbsp Butter
2 cups Stout Beer
2 cups Mushroom Stock or Beef Stock
Serve with
Mashed Potatoes
Parsnip Chips
Chives
Let’s Begin!
1. Begin by getting a dutch oven to medium heat on the stove top with 2 tbsp Grapeseed Oil to
heat and preheat the oven to 300f. While this is heating, salt and pepper the Rump Roast and
then add to the heated pan. Sear each side for 3-4 min to get a crust started on the edges. Once
crusted, remove from the dutch oven and lower the heat to low medium.
2. Once the roast is removed, add your onions and garlic. Give a quick stir and cook the onions for
4-5 min. Add your Shiitakes and Thyme bundle to the onion mix and give it a good stir. Add your
Butter now and allow to melt and stir up the mixture. Cook off for another 3-4 min, stirring
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occasionally. Open a space in the middle and add the tomato paste. Stir and cook off with the
onions for another 2-3 minutes.
Once the onions are cooked down, add your beer and scrap the bottom to get all the bits off.
Stir and mix up to get all the goodies form the bottom of the pan off and mixed up. Now add the
Mushroom or Beef stock into the pot and stir well. Once everything comes together, allow to
come to simmer. Once at a simmer, add the seared Rump Roast to the pot and cover with a lid.
Place the covered pot in the oven and allow to cook off for 2 ½ to 3 hours or until the beef is
tender.
During this time, you can prep / cook your mashed potatoes and parsnip chips for the dish.
Once the Roast has cooked to your liking, remove from the dutch oven and place it on the stove
top on a medium heat. Reduce the cooking liquid to a half of what you had for the finishing
sauce.
To plate, chop up the rested Roast and add back to the reduced cooking liquid to bring back to
temp. Plate the mashed potatoes, topped with the chopped beef and finish with the Braised
Onions and Mushrooms. Sprinkle on the chives and dig in!

