
Beef or Lamb Stock 

Makes: ½ litre    Prep Time: 10 mins   Cook Time: 7-9 hrs 

This is definitely one for the sense. Your kitchen will be filled with the beautiful aromas of beef or 

lamb as the stock gently simmers away, and then when your guests see the finished dish they will be 

salivating over the rich, shiny gravy that highlights your main dish. Don’t even be surprised if the 

gravy gets more compliments than the other food on the plate  ☺ 

Ingredients: 

• 1.5kg beef or lamb bones 

• ½ veal knuckle (if you can get it) 

• 4 tbsp rapeseed oil 

• 2 large carrots, washed and roughly chopped 

• 2 onions, peeled and roughly chopped 

• 2 sticks of celery, roughly chopped 

• 1 tbsp tomato puree  

• Bouquet garni (2 bay leaves, 6 parsley stalks, 2 sprigs of thyme) not exact 

• 150g mushrooms, quartered 

• 10 black peppercorns 

Method: 

• Place the bones in a roasting tin, drizzle with 2 tbsp of the oil and roast in a 200C oven. Turn 

half way through to ensure even roasting. 

• Meanwhile heat the remaining oil in a large stock pot over a medium high heat and add the 

onion, carrot and celery. Stir frequently until golden brown. Remove from the heat until the 

bones are fully roasted. 

• Back on the heat, move the vegetables to one side and add the tomato puree to the bottom 

of the pan. This will cook out the tomato puree and reduce the sharp acidic taste so it adds a 

rounded dimension to the finished stock. 

• Add the browned bones and 2.5 litres of cold water, and bring slowly to a boil. 

• Lower the heat so there is just movement on the top of the pan, and skim the foamy scum 

off the surface with a dessert spoon, discard. 

• Add the bouquet garni, muchrooms and peppercorns, cover with a lid and simmer very 

gently for 6-8 hrs.  

• The water should last the entire cooking time if the pot is simmered gently enough. Do keep 

an eye on it though and top up with cold tap water as necessary. 

• Remove from the heat and skim any scum from the surface before leaving to cool slightly. 

• Pass through a sieve and use as required, or cool quickly.  

This stock can be made 1 or 2 days in advance if you are that prepared.  

This stock will keep in the fridge up to 5 days, or freeze for up to 3 months. 


