
HEAD TO TAIL OF  
NORTHUMBRIAN BEEF

WILD MUSHROOM ENCRUSTED FILLET STEAK,  
A BRAISED OX CHEEK COTTAGE PIE AND OX TAIL SUET DUMPLING 

WITH CELERIAC PUREE, ROAST ROOT VEGETABLES,  
WATERCRESS AND MEAT JUICE REDUCTION. 

Created by Kevin Mulraney  
and served at The Boat Inn, Kielder Reservoir

This recipe has been produced as part of The Northern Lands 
initiative funded by DEFRA through the Rural Development 
Programme for England to promote local produce, and this food 
tourism project is led by Visit County Durham.

Go to visitnorthumberland.com/food-drink/local-produce to view all of the Northumberland recipes from this project.

Protected landscape partners:

Funded by:
The European Agricultural  
Fund for Rural Development: 
Europe investing in rural areas.



SERVES: 4

Ingredients Quantity

Ox cheeks 400g

Ox tails 600g

Beef fillet 500g

Garlic 1 bulb

Onions 1 large

Rosemary 1 bunch

Thyme 1 bunch

Wylam beer 284ml

Pheasant stock 284ml

Potatoes, mashed 300g

Carrot, diced 25g

Celery, diced 25g

Swede, diced 25g

Onion, diced 25g

Petit pois 25g

Passanta 100ml

Sage, chopped 1tbsp

Beef suet 125g

Self-raising flour 250g

Dried ceps 25g

Wild mushrooms 30g

Celeriac 1 head

Butter 125g

Cream a splash

Selection of baby root veg

Honey 25g

Watercress 1 bunch

METHOD:
1.    Dust the cheek and tail meat in seasoned flour, and seal 

in a hot frying pan.

2. In a large pan place the ox cheeks and tails with the 
garlic, onions, herbs, Wylam beer and pheasant stock.  
Cover with a lid and slow braise for 2 1/2 hours at 170°C. 

3. At the end of the cooking time, separate the meats and 
reserve the cooking liquor.

4. Finely chop the cheeks and bring them together in a 
saucepan with the petit pois and a small dice of carrot, 
celery, swede and onion, mix with passata, and cook for 
a further 5 minutes.   Place the mixture in a ramekin 
and top with creamed potato. Finish in the oven at 
200°C as a cottage pie. 

5. Mix chopped sage with the beef suet and self-raising 
flour to make the dumpling mix.

6. The ox tails are picked, chopped and added to a fresh 
sage dumpling mix.  Add a few tablespoons of water 
and bring together into a light dough.  Make four 
dumpling balls and steam them for 16 minutes to cook.

7. The dried ceps and mushrooms are processed to a 
rough powder in a food processer.

8. The beef fillet is trimmed and cut into two 8cm 
lengths, and the steak is rolled in the mushroom 
powder. 

9. Use cling film and roll the mushroom covered fillet 
tightly into 2 logs, tie the ends to shape, refrigerate for 
at least 3 hours to allow the mushrooms to re-hydrate 
and steak to set into shape.

10. Remove the fillet from the fridge and in a hot pan, 
sear the fillets on both sides.  Finish by cooking in the 
oven for 5 minutes for medium rare and 7 minutes for 
medium at 200°C. The fillets are cut in half and served 
to give four portions.

11.  Boil the celeriac until soft, then puree and finish with 
the butter, cream and seasoning.

12.  The dish is served as a trio. The pureed celeriac is 
smeared on the plate, and the components added. 
Honey roast baby root vegetables placed as garnish, 
then the original cooking liquor, reduced by half, 
is drizzled over the dish.  Top with a bunch of fresh 
watercress dressed in cracked black pepper and  
lemon juice.


