Braised Steak And Onions Jamie Oliver

Braised steak and onions Jamie Oliver is a delightful dish that embodies comfort food at its
finest. Known for his accessible and vibrant cooking style, Jamie Oliver has been a
household name for years, inspiring countless home cooks to embrace the joys of cooking.
This recipe combines tender, slow-cooked beef with the rich flavors of caramelized onions,
creating a meal that is both hearty and satisfying. In this article, we will delve into the
intricacies of braised steak and onions, explore Jamie Oliver's approach to the dish, and
provide tips and variations for making it your own.

Understanding Braising: The Technique Behind



the Flavor

Braising is a cooking method that involves cooking food slowly in a bit of liquid, allowing
flavors to meld and develop over time. It's particularly effective for tougher cuts of meat,
as the low and slow cooking process breaks down collagen and connective tissue, resulting
in tender, flavorful dishes.

The Science of Braising

1. Moisture Retention: The closed environment of a pot or Dutch oven helps retain
moisture, preventing the meat from drying out.

2. Flavor Development: As the meat cooks, it releases juices that mingle with aromatics
and seasonings, creating a rich sauce.

3. Temperature: Braising typically occurs at low temperatures (around 300°F or 150°C),
allowing for gradual cooking that enhances tenderness.

Ingredients for Jamie Oliver's Braised Steak and
Onions

To recreate Jamie Oliver’s delicious braised steak and onions, you will need the following
ingredients:

- Beef: 2-3 pounds of braising steak (chuck or brisket works well)
- Onions: 2-3 large onions, sliced

- Garlic: 3-4 cloves, minced

- Carrots: 2 medium carrots, diced

- Celery: 2 sticks, diced

- Tomato paste: 2 tablespoons

- Beef stock: Approximately 4 cups

- Red wine: 1 cup (optional but recommended)
- Olive oil: For searing

- Fresh herbs: Such as thyme and bay leaves

- Salt and pepper: To taste

Step-by-Step Preparation Guide

Jamie Oliver’s braised steak and onions recipe is straightforward and user-friendly,
making it perfect for cooks of all skill levels. Follow these steps to prepare this savory
dish.



Step 1: Prepare the Ingredients

- Slice the Onions: Cut the onions into thin slices to promote even caramelization.
- Dice the Vegetables: Chop the carrots and celery into small pieces; this will add
sweetness and depth to the sauce.

- Season the Steak: Generously season the beef with salt and pepper.

Step 2: Sear the Meat

1. Heat the Olive Oil: In a large Dutch oven or heavy pot, heat a couple of tablespoons of
olive oil over medium-high heat.

2. Brown the Steak: Add the seasoned beef to the pot in batches, ensuring not to
overcrowd the pan. Sear on each side until browned (about 3-4 minutes).

3. Remove and Set Aside: Once browned, remove the steak from the pot and set it aside on
a plate.

Step 3: Cook the Aromatics

1. Add Onions and Vegetables: In the same pot, add the sliced onions, diced carrots, and
celery. Cook for about 10 minutes, stirring occasionally, until the onions are soft and
caramelized.

2. Add Garlic: Stir in the minced garlic and cook for another minute until fragrant.

Step 4: Build the Flavor Base

1. Incorporate Tomato Paste: Add the tomato paste to the pot, stirring well to coat the
vegetables and cook for 2-3 minutes to deepen the flavor.

2. Deglaze with Wine: If using red wine, pour it into the pot, scraping up any browned bits
from the bottom. Let it simmer for a few minutes until slightly reduced.

Step 5: Braise the Steak

1. Return the Meat: Place the seared beef back into the pot, along with any juices that
have accumulated on the plate.

2. Add Stock and Herbs: Pour in the beef stock until the meat is almost covered. Add the
fresh herbs (thyme and bay leaves) and bring to a gentle simmer.

3. Cover and Cook: Cover the pot with a lid and reduce the heat to low. Let it braise for
2-3 hours, or until the steak is fork-tender.



Step 6: Finish and Serve

1. Taste and Adjust: After cooking, taste the sauce and adjust seasoning with salt and
pepper as needed.

2. Serve with Sides: Serve the braised steak and onions over creamy mashed potatoes,
polenta, or with crusty bread to soak up the delicious sauce.

Tips for Perfect Braised Steak and Onions

- Choose the Right Cut: Opt for tougher cuts like chuck or brisket, which become tender
through the braising process.

- Don’t Rush the Browning: Searing the meat properly develops flavor; resist the urge to
skip this step.

- Use Quality Ingredients: The better the beef stock and wine, the more flavorful your dish
will be.

- Make Ahead: Braised dishes often taste better the next day, making them perfect for
meal prep or entertaining.

- Experiment with Flavors: Feel free to add other vegetables such as mushrooms or
parsnips, or experiment with spices like paprika or cumin for extra depth.

Variations on Jamie Oliver's Braised Steak and
Onions

While Jamie Oliver's recipe is fantastic as is, there are numerous ways to put your spin on
this classic dish.

1. Different Meats

- Lamb Shanks: For a twist, try braising lamb shanks instead of beef for a rich, flavorful
alternative.

- Pork Shoulder: Braised pork shoulder can also be delicious, providing a different flavor
profile.

2. Flavor Enhancements

- Add Worcestershire Sauce: A splash of Worcestershire sauce can deepen the umami
flavor.

- Incorporate Spices: Consider adding spices like cinnamon or star anise for a unique
twist.



3. Serving Suggestions

- Over Rice: Serve over rice pilaf for a lighter option.
- With a Salad: Pair with a fresh salad to balance the richness of the dish.

Conclusion

Braised steak and onions Jamie Oliver style offers a hearty and flavorful meal that is
perfect for any occasion. With its simple preparation and deep flavors, this dish embodies
the essence of comfort food. By following Jamie's approach and incorporating your
personal touch, you can create a dish that warms the heart and pleases the palate.
Whether enjoyed on a cold winter night or served at a family gathering, braised steak and
onions is sure to become a beloved recipe in your culinary repertoire. So gather your
ingredients, roll up your sleeves, and enjoy the process of creating this delicious meal!

Frequently Asked Questions

What are the key ingredients in Jamie Oliver's braised
steak and onions recipe?

The key ingredients include beef steak, onions, garlic, beef stock, red wine, and herbs
such as thyme or bay leaves.

How long does Jamie Oliver recommend cooking braised
steak and onions?

Jamie Oliver typically recommends cooking braised steak and onions for about 2 to 3 hours
on low heat until the meat is tender.

What is the best cut of beef to use for braised steak
according to Jamie Oliver?

Jamie Oliver suggests using cuts like chuck, brisket, or flank steak for braised dishes, as
they become tender and flavorful when slow-cooked.

Can I make Jamie Oliver's braised steak and onions in a
slow cooker?

Yes, you can adapt the recipe for a slow cooker by searing the meat and then transferring
it along with the other ingredients to cook on low for several hours.

What side dishes pair well with Jamie Oliver's braised



steak and onions?

Side dishes that pair well include mashed potatoes, creamy polenta, or crusty bread to
soak up the delicious sauce.

Is there a vegetarian alternative to Jamie Oliver's
braised steak and onions?

Yes, you can use mushrooms or jackfruit as a meat substitute and follow the same cooking
method with vegetable stock instead of beef stock.

How can I enhance the flavor of Jamie Oliver's braised
steak and onions?

You can enhance the flavor by adding spices like smoked paprika, using quality wine, or
incorporating additional vegetables like carrots or celery.

What type of wine does Jamie Oliver suggest using for
braised steak and onions?

Jamie Oliver recommends using a good quality red wine, such as a Merlot or Cabernet
Sauvignon, which adds depth to the sauce.

Can I prepare Jamie Oliver's braised steak and onions in
advance?

Yes, you can prepare the dish in advance; it actually tastes better the next day as the
flavors meld, just reheat it gently before serving.
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Discover Jamie Oliver's delicious braised steak and onions recipe! Elevate your dinner with this
mouthwatering dish. Learn more for tips and cooking secrets!
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