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Braised Beef Cheek with Anchovy Butter 
http://wp.me/pWGRR-1aD 
 

 
Serves two 
 
Preheat your oven to 325 degrees. Trim any fat or 
connective tissue off the cheek and sprinkle it with 
salt and pepper. Warm the ghee in a Dutch oven on 
medium heat for a couple minutes, then add the beef 
cheek. Brown the cheek for about three minutes, until it forms a nice brown crust, then flip and 
brown for another three minutes.  
 
Remove the cheek from the Dutch oven and set aside, then add the chopped veggies and 
herbs. Sauté until softened, about five minutes. Add the red wine and stir together, gently 
scraping the bottom of the Dutch oven to deglaze. Add the beef cheek, and the chicken and 
beef broths. The liquid should cover at least half of the meat; if it doesn’t, add more chicken 
and beef broths. 
 
Cover the Dutch oven and put it in the oven, and roast at 325 degrees until it is very soft, about 
three or four hours. Flip the beef cheek every hour. As the beef cheek braises, you can 
prepare your cauliflower purée in advance and re-heat it when you’re ready to serve 
everything. You know the beef cheek is done when easily pierced with a fork. Mine took three 
hours. 
 
Next, gently remove the beef cheek and put it on a plate, cover it, and set aside. Leave the 
oven on! We’re going to use it again in a second. Using a fine wire mesh or colander, strain the 
remaining liquid and discard the mushy veggies. 
 
Return the strained liquid and cheek to the Dutch oven, then add the peeled carrots and sliced 
mushrooms. Cover and return to the oven until the veggies are softened, about 10-15 minutes. 
You should only have a little bit of liquid left at this point, which is perfect – you only need a few 
spoonfuls of it to get the full flavor profile. 
 
 
 

1 beef cheek (approx 1 lb) 
1 tbsp ghee 
1/4 tsp each salt and pepper 
1/2 yellow onion, chopped coarsely 
1 carrot, chopped coarsely 
1 stalk celery, chopped coarsely 
2 cloves garlic, chopped coarsely 
1 small sprig each thyme and rosemary 
1 cup medium-bodied red wine (Merlot) 
1 1/2 cups each chicken and beef broths 
 
accompaniments: 
1/2 batch of cauliflower purée 
4 carrots, peeled 
5 oz sliced white or crimini mushrooms 
 
for the butter: 
1 clove garlic, minced 
1 tsp olive oil 
1 tbsp fresh parsley, chopped finely 
4 tbsp butter 
1/4 tsp anchovy paste 
1 large pinch salt	  
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As the veggies cook, let’s prepare the final piece of this puzzle: anchovy butter! It sounds a 
little strange to go with a beef dish, but trust me – this butter is an umami taste explosion, and 
works perfectly with this dish. You can find anchovy paste in most grocery stores, and it’s 
much easier to work with than dried anchovies. 
 
You can either leave your butter out for an hour before making the butter, or zap it for a few 
seconds until a little softened. Next, stir all of the ingredients together – minced garlic, olive oil, 
salt, anchovy paste, and chopped parsley. That’s it – pretty easy. 
 
To plate, add the cauliflower, arrange the carrots, then spoon the sauce and mushrooms 
around the cauliflower. Lastly, add the cheek and spoon some butter on top. 
 


