
HUMPTY DUMPTY BREWERY 
Reedham, Norfolk 

 
 
RECIPE IDEA:   
Humpty Dumpty Carbonnade 
 
 
Carbonnade is a rich Belgian stew of beer, beef and onions.  It is an excellent match for our 
Humpty Dumpty Railway Sleeper 
 
To serve 6 persons (or 4 hungry ones). 
 
1.5 kg boneless shoulder roast or stewing beef, cut into 1" cubes 
3 T. olive oil 
1 kg yellow onions, peeled, halved and sliced about 1/2cm thick 
1 T. tomato paste 
3 cloves garlic, minced 
3 T. plain flour 
150 ml chicken stock 
150 ml beef stock 
1 500ml bottle Humpty Dumpty Railway Sleeper ale 
4 sprigs fresh thyme 
2 bay leaves 
salt & pepper to taste 
1 T. cider vinegar 
 
Preheat oven to 150C. 
 
Dry the beef with a paper towel to remove excess water and promote browning.  Over 
medium-high heat, brown the meat in a large oven-proof casserole, 5-7 min, with 2 t. (not T.) 
of the olive oil.  You will probably need to do this in 2-3 stages to get one layer on the bottom 
of the pan.  Put all of the browned meat in a bowl and set aside. 
 
Use 2 t. of oil each time.  If the bottom of the pan becomes very dark, put in a little stock to 
loosen the fond, scrape this and put it in the bowl with the meat. 
 
Add remaining 1 T. of olive oil to the casserole pan, lower heat to medium-low.  Add onions, 
1/2 t. of salt and the tomato paste.  Scrape off the bits from the bottom of the pan while 
cooking the onions until they start to release some moisture (5-7 mins).  Then increase the 
heat to medium and cook until the onions have browned (10-15 more minutes).  Add in the 
garlic and cook for about 30 seconds.  Then add in the flour and stir until the onions are 
coated and the flour starts to brown (2-3 mins).  Add in the stock and scrape the bottom to 
remove any browned material.  Stir in the beer, thyme (tie this in a bundle with some string to 
make removal easier), bay leaves, vinegar and the beef (with any scrapings / juices).  Add 
salt and pepper to taste. 
 
Increase the heat to medium-high and bring to a simmer, stirring occasionally to mix the 
ingredients.  Then cover partially and place in the pre-heated oven.  Cook for about 2 hours 
until the beef is fork tender.  Remove the bay leaves and thyme sprigs.  Adjust the seasoning 
with salt, pepper and possibly a splash more vinegar. 
 
Serve with mashed or boiled potatoes or tagliatelle.  And more Railway Sleeper! 
 


