
Guinness & Malbec SLOW BRAISED 

OX CHEEK, 

Potato dauphinoise, braised red cabbage

Place Ox Cheeks & Sauce in an ovenproof frying pan (OR AN OVENPROOF DISH

SUITABLE FOR USE ON THE HOB TOO) and heat on the hob until the sauce

melts down and starts to bubble. 

Place in preheated oven for 5 minutes, then baste the sauce over the

cheeks with a spoon, covering generously, and return to the oven for

another 5 minutes. Repeat this process of basting and returning to the

oven for 5 minutes another four times.

The sauce should reduce down and leave the cheeks with a sticky glazed

coating. IF THE SAUCE SEEMS TO BE DRYING OUT TOO MUCH YOU CAN ADD A SPLASH

OF WATER OR RED WINE.

PLACE THE DAUPHINOISE STRAIGHT INTO THE OVEN TO HEAT FOR 15 - 20 MINUTES 

EMPTY THE RED CABBAGE INTO A SAUCEPAN AND heeat gently, stiring

frequently

watch our plating video to GUIDE YOU IN PRESENTING 

PRE-HEAT OVEN TO 180(c) - TOTAL HEATING TIME 35 MINUTES

OX CHEEKS (35 MINUTES TO HEAT)

POTATO Dauphinoise (20 MINUTES TO HEAT)

BRAISED RED CABBAGE (7 MINUTES TO HEAT)

ready to plate

       this beautiful food (link to follow)

 


