
ANTONY’S BEEF WELLINGTON
PRIME CUT, PREPARATION AND COOKING: 1 HOUR, SERVES 6�8

METHOD:

1. Heat the olive oil and the butter in a non-stick frying pan. Season the beef. When the pan is hot, add the 

beef and quickly seal all over. Remove from the pan, place on a plate and allow to cool completely.

2. For the mushroom stuf�ng, heat the butter in the frying pan until hot and foaming. Add the shallots and 

cook until softened and lightly golden. Add the mushrooms and cook gently, stirring until all the liquid 

evaporates. Add the cream to the pan and season generously. Continue to heat gently until the mixture 

has reduced to a thick purée. Set aside to cool completely.

3. Preheat the oven to 230°C. Lay out the pastry on a lightly �oured work surface to �t the beef comforta-

bly and lay two of the pancakes on top, slightly overlapping. Spread a strip of chicken liver pâté across the 

centre of the pancakes, to the same width as the beef �llet.

4. Make a cut into the centre of the beef about three-quarters of the way through and �ll with the cooled 

mushroom stuf�ng. Place the beef on the pancakes and cover with the remaining two pancakes, slightly 

overlapping. Cut away the middle of the ends of the pastry. Fold the long edges of the pastry over the meat 

and then neatly fold in the ends, dampening the edges to seal.

5. Place the wrapped beef �llet seam-side down on a large, non-stick baking sheet. Decorate the top with 

the pastry trimmings if desired, and brush all over with the beaten egg. Place in the oven for 10 minutes, 

then reduce the heat to 180°C and continue to cook for another 20 minutes until the pastry is puffed up 

and golden brown. Remove from the oven to a carving board and allow to rest for 5 minutes before carving 

into thick slices. Serve at once with steamed purple sprouting broccoli and new potatoes.

A LITTLE OLIVE OIL

15 g (1/2 oz) unsalted butter
1.5 kg (3 lb) piece beef �llet, centre-cut
salt and freshly ground black pepper

225 g  ready rolled puff pastry, thawed if frozen
plain �our, for dusting

4 ready-made pancakes
175 g (6 oz) chicken liver pâté

1 small egg, beaten

MUSHROOM STUFFING

50 g (2 oz) unsalted butter
140 g (5 oz) shallots, �nely diced

250 g (9 oz) �at mushrooms, �nely chopped
3 tablespoons double cream

INGREDIENTS:


