
Beef Rouladen

Ingredients to make the rolls

Beef meat slices according to how many rouladen you wish to make - 
topside or round steak

For each rouladen, have ready:
* 2 slices bacon
* about 1/8 of an onion, sliced
* 1 pickle/gherkin (about 3 in. or 7cm long) or at least make sure your 
pickle will fit into the meat. Slice in half or leave whole
Also:
mustard
salt and pepper
kitchen string or toothpicks or small metal skewers

Prepare all the ingredients and have them within hands reach around your 
cutting board. Lay one slice of meat on your cutting board and tenderize it 
with a mallet. This also has the effect of making your piece of meat bigger 
and flattening it if it was cut too thick.

Sprinkle the meat lightly with salt and pepper. Put about 1 tsp mustard on 
top of the meat and spread it evenly over the surface. Use more mustard if 
necessary to cover the whole piece of meat. Lay the bacon on top, then put 
the slices from the 1/8 piece of onion and one whole pickle at the bottom 
end (short end) of the meat. Roll it up and fasten with kitchen string, 
toothpicks or skewers to ensure that the filling does not come out during 
cooking.

Ingredients for cooking the rouladen (for cooking 4 rouladen)

1 large onion, chopped
1 large carrot, chopped
1 stalk celery, chopped
300ml red wine
1 Tbsp tomato paste
150 gr mushrooms, give or take, quartered or cut into sixths, if large
salt, pepper
cream or soy cream
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Preheat your oven to 375°F/180ºC.

Heat some olive oil in a dutch oven or oven-proof pan or Corning 
Ware/Pyrex dish. Whatever you use, it should have an oven-proof cover. 

Brown the rolls on all sides and remove from pan.

In the same pan, sauté the onions, carrots and celery, adding a little bit 
more olive oil if necessary. When they are glazed, add the tomato paste and 
stir to mix. Put the rouladen back  into the pot on top of the vegetables. 
Add the wine. It should cover the rolls by about 2/3. If not, top up with 
more wine or water. Season with salt and pepper.

Bring the pot back to boil and put it with the cover on into the oven. Cook 
the meat for 1hr 30min, turning the rouladen every 30 min.

After 1hr 30min, take the pot out of the oven, remove the rouladen and 
puree the vegetables in the liquid. Adjust the seasoning. If it is too salty, 
don’t worry. You are going to add cream later.

Put the mushrooms into the sauce with the rouladen, cover the pot and put 
it back into the oven for another 30 min.

When the cooking time is up, remove the rouladen to a serving dish. Add 
some cream to the gravy. The amount is up to you. Use more of it to thin 
out the sauce if it is too thick or too salty and less if you are happy with the 
consistency. Pour the gravy over the rouladen and serve.

That’s it!

Nutritional Information – I’m not giving any because it is hard to estimate 
the amount of meat and filling ingredients used.
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