
STEW AND DUMPLINGS 
 

Ingredients: 

Cooking oil Carrots 
Minced beef Swede 
Parsnips Onions 
Beef casserole seasoning Potatoes 
 
For dumplings: 
100g self-raising flour 
50g suet 
Cold water 
 
Method: 
1. Brown off the meat in a small amount of cooking oil. 

2. Chop the carrots, swede and parsnips into small cubes. 

3. Chop the onions into small cubes and add to the beef.  Fry 
off for 5 minutes.  Meanwhile, prepare the casserole      
seasoning. 

4. Peel and chop the potatoes.  Par boil for 10 minutes and 
shake a little to fluff up the edges. 

5. Add the seasoning stock and simmer.  Add the chopped 
vegetables.  Put on a low heat and simmer for 90 minutes. 

6. Add oil to a deep baking dish and roast the chopped       
potatoes for 1 hour. 

7. Prepare the dumplings: weigh out the self-raising flour.  
Weigh out the suet.  Bind together the flour and suet with 
about 5 tablespoons of cold water.  You should get a dough
-like consistency. 

8. Divide the dough into 8 small balls and add to the stew.  
Cover with a lid and simmer for 20 minutes. 

9. Serve with the roast potatoes and peas. 


