
delia smith beef en croute recipe
Delia Smith beef en croute recipe is a classic dish that perfectly marries
the rich flavors of beef with the flaky, buttery texture of pastry. This
elegant meal is a favorite for special occasions, yet it can be surprisingly
straightforward to prepare if you follow Delia’s well-crafted instructions.
In this article, we will delve into the intricacies of this delightful dish,
discussing its history, ingredients, preparation steps, and serving
suggestions.

Understanding Beef en Croute

Beef en croute, also known as beef Wellington, is a dish that features a
tender cut of beef, typically fillet steak, which is coated with a mixture of
mushrooms, pâté, and herbs, then wrapped in a layer of puff pastry. The dish
is baked until the pastry is golden brown and flaky, encasing the flavorful
beef within.

The History of Beef en Croute

The origins of beef en croute can be traced back to the 19th century in
England. It is believed to be a variation of the French dish “filet de bœuf
en croûte.” The French influence on culinary techniques and flavor profiles
has made this dish a staple among British cuisine. Over time, chefs like
Delia Smith have adapted and modernized the recipe while keeping it true to
its roots.

Ingredients for Delia Smith’s Beef en Croute

To create Delia Smith’s beef en croute, you will need the following
ingredients:

- Beef Fillet: 1.2 kg (2 lb 10 oz) of beef fillet, trimmed
- Mushrooms: 250 g (9 oz) of button mushrooms, finely chopped
- Pâté: 250 g (9 oz) of pâté (preferably duck or chicken liver)
- Prosciutto or Parma Ham: 125 g (4 oz), thinly sliced
- Puff Pastry: 500 g (1 lb 2 oz) of ready-made puff pastry
- Egg Yolk: 1, beaten (for glazing)
- Dijon Mustard: 2 tablespoons
- Butter: 1 tablespoon
- Olive Oil: 1 tablespoon
- Salt and Pepper: to taste
- Fresh Thyme: a few sprigs, leaves only



Optional Ingredients

You might also want to consider adding:

- Shallots: 2, finely chopped (for added sweetness)
- Garlic: 1 clove, minced (for extra flavor)
- Red Wine: a splash, to deglaze the pan after cooking the mushrooms

Preparation Steps

The preparation of beef en croute can be broken down into several key stages.
Here’s how you can create this masterpiece:

1. Preparing the Beef

- Season the Beef: Generously season the beef fillet with salt and pepper.
- Sear the Beef: Heat the olive oil in a large frying pan over high heat.
Sear the beef fillet on all sides until browned (about 2-3 minutes per side).
This step is crucial for locking in the juices.
- Cool the Beef: Once seared, remove the beef from the pan and allow it to
cool slightly. Brush the beef with Dijon mustard while it’s still warm to
help the flavors penetrate.

2. Making the Mushroom Duxelles

- Cook the Mushrooms: In the same frying pan, add a tablespoon of butter and
heat over medium heat. Add the finely chopped mushrooms and cook until all
moisture has evaporated (about 10-15 minutes). Make sure to stir
occasionally.
- Add Shallots and Garlic: If using, add the shallots and garlic and cook for
an additional 2-3 minutes until softened.
- Season: Season with salt, pepper, and fresh thyme leaves. Remove from heat
and allow to cool.

3. Assembling the Dish

- Lay Out the Ham: On a piece of cling film, lay out the slices of prosciutto
or Parma ham, slightly overlapping.
- Spread the Duxelles: Spread the cooled mushroom mixture over the ham
evenly.
- Add the Beef: Place the mustard-coated beef fillet in the center of the
mushroom-covered ham.



- Wrap It Up: Use the cling film to roll the ham and mushroom mixture tightly
around the beef. Twist the ends of the cling film to secure. Chill in the
refrigerator for about 30 minutes to firm up.

4. Preparing the Pastry

- Roll Out the Pastry: On a lightly floured surface, roll out the puff pastry
into a rectangle large enough to completely encase the beef.
- Unwrap the Beef: After chilling, remove the cling film from the beef
mixture. Place it in the center of the pastry.
- Wrap the Pastry: Fold the pastry over the beef, ensuring it is completely
enclosed. Trim any excess pastry and seal the edges by pressing with your
fingers or a fork.

5. Baking the Beef en Croute

- Egg Wash: Place the wrapped beef seam-side down on a baking tray lined with
parchment paper. Brush the top with the beaten egg yolk to achieve a golden
finish.
- Chill Again: Chill in the refrigerator for another 15-20 minutes before
baking. This helps maintain its shape during cooking.
- Preheat Oven: Preheat the oven to 200°C (400°F).
- Bake: Bake for 25-30 minutes, or until the pastry is golden and puffed. Use
a meat thermometer to check the internal temperature of the beef; it should
read 55-60°C (130-140°F) for medium-rare.

Serving Suggestions

Delia Smith’s beef en croute is a showstopper that can be served with a
variety of side dishes:

- Vegetables: Roasted seasonal vegetables or a fresh green salad.
- Sauce: A rich red wine sauce or a simple gravy made from the pan drippings
complements the beef beautifully.
- Potatoes: Consider serving with creamy mashed potatoes, dauphinoise
potatoes, or crispy roast potatoes.

Garnishing Your Dish

- Fresh herbs like parsley or thyme can add a pop of color.
- For an elegant touch, consider a sprinkle of coarse sea salt on top of the
pastry just before baking.



Tips for Success

To ensure your beef en croute turns out perfectly, keep these tips in mind:

1. Choose Quality Beef: Select a good quality cut of beef fillet for the best
flavor and tenderness.
2. Don’t Rush the Cooling: Allow the beef and mushroom mixture to cool
properly to prevent the pastry from becoming soggy.
3. Puff Pastry Care: Handle the puff pastry gently to maintain its flaky
texture. If it becomes too warm, refrigerate it for a few minutes before
rolling.
4. Rest the Beef: Allow the baked beef en croute to rest for about 10 minutes
before slicing. This helps to keep the juices in the meat.

Conclusion

Delia Smith’s beef en croute recipe is a deliciously indulgent dish that can
elevate any dining occasion. By following her detailed instructions, you can
create a culinary masterpiece that impresses your guests and delights their
taste buds. With a little patience and care, you can master this classic
recipe and enjoy the rich flavors and textures that make beef en croute a
beloved choice for celebratory meals. Whether it’s a holiday feast or a
special dinner party, this dish is sure to be the highlight of your menu.

Frequently Asked Questions

What are the main ingredients in Delia Smith's Beef
en Croûte recipe?
The main ingredients include beef fillet, puff pastry, mushrooms, Dijon
mustard, and egg yolk for glazing.

Is Delia Smith's Beef en Croûte recipe suitable for
beginners?
Yes, while it requires some technique, the recipe is straightforward and
provides clear instructions, making it accessible for beginners.

How long does it take to prepare Delia Smith's Beef
en Croûte?
Preparation time is approximately 30 minutes, with an additional cooking time
of around 25-30 minutes.



Can I make Delia Smith's Beef en Croûte ahead of
time?
Yes, you can prepare it in advance and refrigerate it; however, it’s best to
bake it just before serving for optimal texture.

What side dishes pair well with Delia Smith's Beef
en Croûte?
Ideal side dishes include roasted vegetables, mashed potatoes, or a simple
green salad to complement the richness of the dish.

How do I ensure the beef is cooked to my preferred
doneness in Delia Smith's Beef en Croûte?
Sear the beef fillet to develop a crust, then follow the recommended baking
time; using a meat thermometer can help achieve your desired doneness.

What type of beef is recommended for Delia Smith's
Beef en Croûte?
A beef fillet or tenderloin is recommended for its tenderness and flavor,
ensuring a luxurious dish.

Can I use a different pastry for Delia Smith's Beef
en Croûte?
Puff pastry is traditional for this recipe, but shortcrust pastry could be
used for a different texture, though it may alter the final result.

What variations can I make to Delia Smith's Beef en
Croûte recipe?
You can add herbs, like thyme or rosemary, to the mushroom mixture, or
incorporate different types of cheese for added flavor.

Where can I find Delia Smith's Beef en Croûte
recipe?
The recipe can be found in Delia Smith's cookbooks, on her official website,
or in various online cooking resources.
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