gourmet braised beef cheeks recipe

Gourmet braised beef cheeks recipe is a culinary delight that transforms a
humble cut of meat into a tender, flavorful dish worthy of any fine dining
experience. If you are looking for a dish that impresses both in taste and
presentation, braised beef cheeks are your answer. In this article, we will
guide you step-by-step through the process of creating this gourmet dish,
along with tips on selecting the best ingredients and serving suggestions.

Understanding Beef Cheeks

Beef cheeks are a lesser-known cut of meat that comes from the facial muscles
of the cow. They're incredibly flavorful and, when cooked correctly, become
melt-in-your-mouth tender. Here are a few key points about beef cheeks:

e Texture: When braised, beef cheeks break down beautifully, yielding a
silky texture.

e Flavor: This cut is rich in collagen, which adds depth and a luxurious
mouthfeel to the dish.

e Cooking Method: Braising is the ideal cooking method, as it allows for
low and slow cooking, enhancing the flavors and tenderness.

Ingredients for Gourmet Braised Beef Cheeks

To prepare gourmet braised beef cheeks, you will need the following
ingredients:

2 pounds beef cheeks

e 2 tablespoons olive o0il
e 1 onion, chopped

e 2 carrots, diced

e 2 celery stalks, diced

e 4 cloves garlic, minced



2 cups red wine (preferably a full-bodied variety)

2 cups beef stock

1 tablespoon tomato paste

1 bouquet garni (a bundle of herbs including thyme, bay leaf, and
parsley)

Salt and pepper to taste

Optional: 1 tablespoon of balsamic vinegar for added depth

Step-by-Step Cooking Instructions

Now that you have your ingredients ready, follow these steps to create your
gourmet braised beef cheeks:

Step 1: Prepare the Beef Cheeks

1. Trim the Beef Cheeks: Start by trimming any excess fat or sinew from the
beef cheeks. This will help them cook evenly and prevent excessive
greasiness.

2. Season: Generously season the beef cheeks with salt and pepper.

Step 2: Sear the Meat

1. Heat the 0il: In a large, heavy-bottomed pot or Dutch oven, heat the olive
oil over medium-high heat.

2. Sear: Add the beef cheeks to the pot in batches, making sure not to
overcrowd. Sear each side for about 3-4 minutes until browned. Remove the
beef cheeks and set them aside.

Step 3: Sauté the Vegetables

1. Add Aromatics: In the same pot, add the chopped onion, carrots, and
celery. Sauté for about 5-7 minutes until the vegetables are softened.

2. Garlic: Stir in the minced garlic and cook for an additional minute, being
cautious not to burn it.



Step 4: Deglaze and Build Flavor

1. Wine: Pour in the red wine, scraping the bottom of the pot to release any
browned bits. Bring it to a simmer and let it reduce by half, which should
take about 10-15 minutes.

2. Add Stock and Tomato Paste: Stir in the beef stock and tomato paste,
mixing well.

Step 5: Braise the Beef Cheeks

1. Return the Beef: Place the seared beef cheeks back into the pot, ensuring
they are submerged in the liquid.

2. Bouquet Garni: Add the bouquet garni for depth of flavor.

3. Simmer: Bring the mixture to a gentle simmer, cover the pot, and reduce
the heat to low. Allow it to braise for 3-4 hours, or until the beef is fork-
tender.

Step 6: Finishing Touches

1. Remove the Beef: Once the beef cheeks are tender, carefully remove them
from the pot and set them aside to rest.

2. Strain the Sauce: Strain the cooking liquid to remove the vegetables and
herbs. Return the liquid to the pot and reduce it further if needed for a
thicker sauce.

3. Optional Balsamic Vinegar: Stir in the balsamic vinegar for an added layer
of flavor.

Step 7: Serve

1. Slice and Plate: Slice the beef cheeks into manageable pieces and arrange
them on a serving plate.

2. Sauce: Drizzle the reduced sauce over the beef, and garnish with fresh
herbs if desired.

Serving Suggestions

Gourmet braised beef cheeks can be paired with a variety of sides to create a
complete meal. Here are a few suggestions:

* Mashed Potatoes: Creamy mashed potatoes are a classic pairing that
balances the richness of the beef.



e Polenta: Soft, cheesy polenta complements the dish beautifully.

* Roasted Vegetables: Seasonal roasted vegetables add color and nutrition
to your plate.

e Crusty Bread: Serve with a crusty baguette to soak up the delicious
sauce.

Tips for Perfect Braised Beef Cheeks

To ensure your braised beef cheeks turn out perfectly, consider the following
tips:

Quality Meat: Choose high-quality beef cheeks from a reputable butcher
for the best flavor.

Low and Slow: Patience is key. Low temperatures over a long period yield
the best results.

Resting Time: Allow the beef to rest after cooking for enhanced flavor
and tenderness.

Make Ahead: This dish can be made a day in advance and reheated, as the
flavors deepen over time.

Conclusion

A gourmet braised beef cheeks recipe is an exquisite choice for any special
occasion or a comforting meal at home. With its rich flavors and tender
texture, this dish showcases the beauty of slow cooking. Whether you're an
experienced chef or a novice in the kitchen, following these steps will help
you create a memorable dining experience. So gather your ingredients, roll up
your sleeves, and enjoy the delightful journey of making this gourmet dish!

Frequently Asked Questions

What are beef cheeks and why are they considered



gourmet?

Beef cheeks are a cut of meat from the facial muscles of the cow, known for
their rich flavor and tender texture when cooked slowly. They are considered
gourmet due to their unique taste and the care required in preparation.

What is the best cooking method for braising beef
cheeks?

The best cooking method for braising beef cheeks is to sear them first in a
hot pan, then cook them slowly in a flavorful liquid like broth or wine at
low temperatures for several hours until they become tender.

What ingredients are essential for a delicious
gourmet braised beef cheeks recipe?

Essential ingredients include beef cheeks, onions, carrots, garlic, red wine,
beef stock, herbs like thyme and bay leaf, and seasoning such as salt and

pepper.

How long should beef cheeks be braised for optimal
tenderness?

Beef cheeks should be braised for about 3 to 4 hours at a low temperature,
typically around 300°F (150°C), to achieve optimal tenderness.

Can I make a gourmet braised beef cheeks recipe in a
slow cooker?

Yes, you can make braised beef cheeks in a slow cooker by following the same
searing and seasoning steps, then cooking on low for 6 to 8 hours until
tender.

What side dishes pair well with braised beef cheeks?

Braised beef cheeks pair well with creamy polenta, mashed potatoes, roasted
vegetables, or a fresh green salad.

How can I enhance the flavor of my braised beef
cheeks?

You can enhance the flavor by marinating the beef cheeks overnight, using
high-quality wine and stock, adding spices like smoked paprika, or
incorporating mushrooms for an earthy depth.



Is it possible to prepare a low-carb version of
braised beef cheeks?

Yes, you can prepare a low-carb version by using cauliflower mash instead of
potatoes and avoiding any high-carb vegetables in the braising liquid.

What wine 1is best to use for braising beef cheeks?

A full-bodied red wine, such as Cabernet Sauvignon or Merlot, is best for
braising beef cheeks as it adds depth and richness to the dish.

How should I store leftovers of braised beef cheeks?

Leftover braised beef cheeks should be stored in an airtight container in the
refrigerator for up to 3 days or can be frozen for up to 3 months. Reheat
gently to retain tenderness.
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