
Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables as washed prior to use. 
 
 

 
 

Beef Stroganoff with Mashed Potato 
 
Prep 15 mins      Pantry  
Cook 25 mins Plain flour, Salt and Pepper, Butter, Olive oil, Dry 

white wine, Water, Dijon Mustard, Butter, Milk 
Total 40 mins      
 
Ingredients (listed as they are used in the recipe) 
 

2 People    4 People 
 
Plain flour    1 tbls    2 tbls 
Beef rump (cut into chunks)  400g    800g 
Butter     30g    60g 
Olive oil     1 tbls    2 tbls 
Brown onion    ½    1 
Garlic     1 clove    2 cloves 
Mushrooms    200g    400g 
Smoked sweet paprika   ¼ tsp    ½ tsp 
Dry white wine    ¼ cup    ½ cup 
Water      ½ cup    1 cup 
Vegetable stock paste   3 tsp    1 tbls 
Tomato puree    1 tbls    2 tbls 
Dijon mustard    1 ½ tsp    3 tsp 
Large potatoes (peeled and chopped) 500g    1kg 
Butter     1 knob    2 knobs 
Milk     2 tbls    4 tbls 
Sour cream    2 tbls    4 tbl 
 
 
1/ Pop the plain flour into a bowl and season well with salt and pepper. Add the beef and coat well. 
 
2/ Melt the butter in a frying pan and add the beef in batches and cook till browned and cooked through. Set 
aside. In a new saucepan heat some olive oil and add onions and garlic. Cook until softened and golden, add 
the mushrooms and cook until softened. 
 
3/ Add smoked paprika, dry white wine, water, vegetable stock paste, tomato puree and Dijon mustard and stir 
together. Let this all simmer for a few minutes. 
 
4/ Add the beef to the pan and stir through well, let it all simmer for 5 minutes, the sauce should thicken a little 
in this time.  
 
5/ In another saucepan boil some water and add the potatoes, cook until they are soft, about 10 – 15 mins. 
Strain them and mash with butter and milk. 
 
6/ Lastly stir through the soured cream to the Stroganoff.  
 
7/ Serve the Stroganoff on top of the mash, yuuuuuuuummmmmy xx   


