
 
Beef Bourguignon with Sassenach Whisky 

 
Ingredients:  

 1 ½ lb. beef brisket, cubed 
 1 tablespoon oil 
 ¼ cup flour 
 4 strips bacon 
 ½ lb. carrots, cut into 1-inch pieces 
 1 large onion, chopped 
 3 cloves garlic, minced 
 ½ cup Sassenach Whisky 
 2 cups beef broth 
 2 cups red wine 
 1 tablespoon tomato paste 
 1 teaspoon thyme 
 1 tablespoon mustard powder 
 1 tablespoon parsley, finely chopped 
 2 bay leaves 
 ½ lb. fresh mushrooms 

 
Heat oil in a large pot.  Cook bacon pieces in oil until crispy.  Remove bacon.  Dredge meat in flour and quickly 

brown in pot.   Remove pieces.  Add onion to hot oil along with carrots and garlic, and cook until onion becomes 
translucent.  Return beef and bacon to pot.  Flambé with whisky.   Then add broth, wine, tomato paste, thyme, parsley, bay 
leaf, and mustard powder.  Bring to boil.   Then add mushroom.  Cover and place in 300 degree F. oven for 2 hours.    
  


