
MRF
BEEF AND
MUSHROOM
RISOTTO

WINTER WARMER

Serves 4
15 mins preparation time
105 mins cooking time

Place 1 chopped onion, marjoram, bay 
leaf and stock in a large saucepan and 
bring to the boil. Add beef. Reduce heat 
and simmer, covered, for 1 hour or until 
beef is tender.

1.

METHOD

You can use any combination of different mushrooms.
Change up the cheese to taste. Use parmesan cheese 
instead of pecorino, and try thyme instead of marjoram.

1.
2.

TIPS

INGREDIENTS 

600g chuck steak
400g (2 cups) Arborio rice
125ml (1/2 cup) dry white wine
1.5 L (6 cups) beef stock
2 tbsp. olive oil
2 brown onions
1 bunch asparagus, cut into 2cm lengths
60g baby spinach
400g mixed mushrooms, sliced
3 fresh marjoram springs and 1 extra tbsp. 
of leaves
1 bay leaf
2 garlic cloves, crushed 
Zest of 1 lemon
Lemon wedges, parsley leaves, baby 
rocket leaves, to serve
1/3 cup (25g) finely grated pecorino 
cheese + extra to serve

Remove beef from cooking liquid with a 
slotted spoon. Coarsely shred beef. Strain 
cooking liquid into a medium saucepan 
and discard solids. Cover stock mixture to 
keep warm.

2.

Heat half the oil in a large saucepan over 
medium heat. Cook remaining onion, 
stirring, for 5 mins or until softened. Add 
garlic and cook, stirring, for 1 min. Add 
rice and thyme leaves and stir to coat for 
1 - 2 mins.

3.

Add wine, bring to a simmer and stir until 
liquid has absorbed. One ladle at a time, 
add warm stock stirring constantly, and 
allowing stock to be absorbed before 
adding the next. Cook for 25 - 30 mins or 
until all stock has been used and rice is 
al dente, adding asparagus for final 5 mins. 
Remove from heat, add spinach and 
pecorino, season and stir with a wooden 
spoon. Cover and rest for 2 mins.

4.

Meanwhile, heat remaining oil in a large 
non-stick frying pan over medium-high 
heat. Cook mushrooms, stirring, for 5 mins 
or until softened. Add mushrooms and 
beef to risotto and stir to combine.

5.

Serve risotto topped with lemon zest, 
parsley and remaining pecorino, with 
lemon wedges and baby rocket leaves 
on the side.

6.



MRF
MEDITERRANEAN
STYLE BRISKET

WINTER WARMER

Serves 6
20 mins preparation time 
150 mins cooking time

Swap creamy mash for sweet potato mash or polenta.
Spice up the sauce with some fresh chilli.

1.
2.

TIPS

INGREDIENTS 

1.5 kg rolled beef brisket
2 tbsp. olive oil
½ cup (125ml) beef stock
1 tbsp. red wine vinegar
400g can diced tomatoes
1/3 cup (60g) pitted Kalamata olives, 
sliced
4 garlic cloves, crushed
1 red onion, thinly sliced
2 carrots, peeled, cut into 1 cm dice
2 stalks celery, cut 1 cm dice
1 red capsicum, cut into 1 cm dice
2 oregano leaves, finely chopped
1 tbsp. rosemary leaves, finely chopped
1 cup parsley leaves, finely chopped
Zest and juice of 1 lemon
Creamy mashed potato, steamed green 
beans to serve

Preheat oven to 170°C (150° fan-forced).1.

METHOD

Heat half the oil in a large casserole dish 
over medium-high heat. Season brisket 
and sear for 2 - 3 mins each side or until 
browned. Set aside on a plate.

2.

Heat remaining oil over medium heat and 
cook half the garlic, onion, carrot, capsicum, 
celery, for 4 - 5 mins or until softened. 
Add tomatoes, vinegar, stock, oregano, 
rosemary. Return beef to dish, bring to the 
boil, cover and transfer to the oven. Season 
and cook for 2 to 2 1/4 hours, or until tender, 
basting brisket occasionally with sauce. 
Rest beef loosely covered with foil for 10 
mins before slicing. Stir olives through 
sauce, reducing on stovetop if desired.

3.

Meanwhile, place remaining garlic, parsley, 
lemon zest and juice in a bowl. Season and 
stir to combine to make the gremolata.

4.

Thinly slice brisket. Serve with sauce, 
creamy mash, gremolata and green beans.

5.

WITH GREMOLATA



MRF
BEEF
RAMEN

WINTER WARMER

Serves 4
15 mins preparation time
100 mins cooking time

The beef mixture can be used on noodles, Asian tacos, or 
served with rice and green vegetables.
You can substitute any Asian mushroom or Asian green 
vegetable of your choice in the miso soup.
You could serve the soup with any desired topping – green 
onions, Asian pickles, crispy shallots.

1.

2.

3.

TIPS

INGREDIENTS 

600g diced beef, cut into 4cm pieces
1/4 cup salt-reduced soy sauce 
2 tbsp. extra
2L (8 cups) beef stock
¼ cup white miso paste
2 tbsp. oyster sauce 
2 tbsp. brown sugar
2 garlic cloves, finely chopped
4cm ginger, sliced
2 star anise
200g shitake mushrooms, sliced
1 bunch baby pak choy, quartered 
lengthways
150g snow peas, thinly sliced
4 free-range eggs
270gm ramen noodles 
Sesame seeds, red chilli, Sirancha sauce, 
coriander sprigs to serve

In a medium saucepan add beef, ¼ cup soy 
sauce, oyster sauce, half the beef stock, 
brown sugar, garlic, ginger and star anise. 

1.

METHOD

Bring to a boil, regularly skimming impurities 
off the top, and simmer, uncovered, for 1 ¼ to 
1.5 hours or until the beef is tender and liquid 
has reduced and thickened. Drain off most 
of the liquid and set meat aside, covered with 
foil to keep warm. Once cool enough to 
handle, shred meat.

Add remaining beef stock to a large 
saucepan, 1 cup (250ml) water, miso paste, 
remaining soy, mushrooms, pak choy and 
snow peas. Heat over medium-low, cover for 
5 minutes or until pak choy and snow peas 
are tender.

2.

Meanwhile, cook eggs for 4 to 5 minutes in a 
medium saucepan of simmering water. 
Remove and place in a bowl of cold water. 
Once cooled, peel eggs and cut into halves.

3.

In the same pan of boiling water cook 
noodles according to packet instructions. 
Drain.

4.

Divide noodles among bowls and ladle miso 
soup and vegetables over the top. Add beef 
mixture and eggs to bowl. Serve sprinkled 
with sesame seeds, coriander, chilli and 
Sriracha sauce, if desired.

5.
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