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RECIPE:       Steak and Mushroom Pie Filling 
 

DATE:   

YIELD:    1 gal.   (about 10 orders) CATEGORY:     Meat BY:   tn 

 QUANTITY ITEM PROCEDURE 

5 lbs. Beef Chuck Roll Cut beef into 1 ½ inch pieces. Lay 2-3 layers of paper towel on a 

sheet tray. Evenly distribute the cut pieces on the paper. 

Refrigerate uncovered 1 hour to dry the beef. 

  

6 oz. Smoked Bacon Diced ¼ inch.  

 

3 Tbsp. Olive Oil Blend Heat a large rondo or skillet to with the oil and diced bacon. 

Remove the bacon pieces when brown and reserve.  

Let the oil/fat remain in the pan. 

Sear the beef in the hot skillet The beef should be browned 

evenly on all sides. Don’t crowd the pan. Brown the beef in one 

layer at a time. Remove the beef from the pan. Place on a sheet 

pan to rest.  

 

2 ½ cups Celery Trimmed and Diced ¼ inch 

2 ½ cups Onion Peeled and Diced ¼ inch 

2 ½ cups Carrot Peeled and Diced ¼ inch 

1/3 cup Chopped Garlic Sauté the onions, celery, carrots and garlic in the same skillet 

until the onions are soft (5 minutes). 

 

  1/3 cup Tomato Paste Add Tomato Paste. Brown lightly in the pan with the vegetables. 

1/8 oz. Fresh Thyme Sprigs  
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 QUANTITY ITEM PROCEDURE 

1 each Bay Leaves Tie the bay leaves and thyme together with kitchen twine into a 

tight bundle t be retrieved later. 

 

2 ½ cups Red Wine  

  1 Tbsp. + 1 tsp.  Kosher Salt  

1 Tbsp. Black Pepper, table grind Add the salt, pepper, thyme/bay bundle and red wine and cook for 

15 minutes more until most of the wine has evaporated. 

 

1 ¼ cups Water  

1 qt. + 2 ½ cups Veal Demi-Glace Add the Demi-Glace and water and bring to a boil  

2 lbs. Foodservice Mushrooms Halved or quartered depending on size  

2 lbs. Portobello Mushrooms Stemmed, halved, sliced ½ inch thick 

1 ½ lbs.  Pearl Onions, whole peeled Return the seared beef to the pan with the mushrooms and pearl 

onions. Lower the heat to a bare simmer and cook for about 1 ½ - 

2 hours until the beef is fork tender and the sauce has thickened 

slightly.  

  

  Transfer the filling to 2-inch-deep hotel pans and cool quickly in 

a walk in cooler or refrigerator.  

When the filling is completely cooled to 45°, transfer to storage 

containers or portion for service in plastic bags. Label, date and 

store refrigerated.  
 


