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Naturally enough, Bordeaux wines 
have inspired many of the region’s 
classic dishes, and one such recipe 

is sauce bordelaise. 
In his Oxford Companion to Food, food 

historian Alan Davidson explains that sauce 
bordelaise is made in three stages. Firstly, 
thin slices of meat are fried gently with 
diced carrots and onions. Secondly, a 
quantity of red (and sometimes white) 
Bordeaux wine is added along with shallots, 
peppercorns and other ingredients such as a 
bouquet garni with herbs, to flavour the 
stock. This is now ready for the third and 
final stage, when it is combined with a 
second sauce, called espagnole, and 
reduced. The sauce is then ready to be 
served with the red meat and mushrooms. 

Espagnole is not Spanish as you may 
think, but rather it is the name used in 
classical French cuisine for a ‘mother sauce’ 
or a brown sauce (demi-glace). Fortunately 
this rather long and frankly somewhat 
out-dated method is rarely used today, and 
certainly not in my kitchen, me being a true 

believer in the simple things in life. 
Now that we know where the origins of 

the sauce lie, however, we can make a 
modern-day version, which I think you will 
find both straightforward and delicious. 
The one thing I would advise, though, is to 
get hold of either some canned consommé 
or to buy, or make, a good-quality beef 
stock. The better the stock, the better your 
sauce, and the tastier the finished dish. 

I could spend hours and use up plenty of 
ink on what steak to buy, but in the end I 
think that’s up to the individual. We all 
have our favourite cut of steak be it fillet, 
rib-eye, sirloin or rump, and then, of 
course, we have the issues of the different 
cuts of meat if you live in France. However, 
any steak lover will no doubt have tried and 
tested the different cuts and will go with 

Louise Pickford rustles up a delicious dish that works equally well as a speedy supper or a light lunch

THIS MONTH: Steak and mushrooms bordelaise
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Steak aNd muShroomS BordelaiSe
this mouth-watering dish is ready in a jiffy, giving you more 
time to select one of our three perfect wines to match

Flavours of France

their particular favourite. For me, it’s a 
choice between fillet, when I’m feeling flush, 
or sirloin or rib-eye when I want something 
tasty but not so pricy, and that’s what I have 
used here. Remember that in France, these 
are either entrecôte or faux-filet. When wild 
mushrooms are in season, go for a selection 
such as chanterelles, girolles and ceps or a 
combination of your favourite mushrooms. 

louise Pickford is a food writer and stylist 
with more than 25 cookbooks to her name. 
she lives in Charente with her food and 
lifestyle photographer husband ian Wallace. 

oN the meNu Next moNth...
... it’s BûChe de noëL
Read about the origins of this festive classic  
and learn how to create your own at home.

For me it’s a choice between fillet, when 
I’m feeling flush, or sirloin or rib-eye, when 
I want something tasty but not so pricy

 300ml Bordeaux red wine
 2 shallots, finely chopped
 1 x bouquet garni (optional)
 250ml consommé or good-quality 
beef stock
 4 x 200g rib-eye or sirloin steak
 1 tbsp olive oil

 100g butter
 2 garlic cloves, crushed
 2 tsp chopped fresh thyme
 300g mixed wild mushrooms, wiped 
 2 tbsp chopped fresh parsley
 salt and pepper
 thin chips and a green salad, to serve

Serves 4

1 place the wine, shallots and bouquet garni in a saucepan, bring to the boil 
and simmer for 5 minutes until reduced by half. add the consommé and 
simmer for a further 5 minutes. strain the stock through a sieve and set aside.
2 season the steaks with salt and pepper. heat the oil in a large frying pan and 

Bistro classics

fry the steaks over a high heat for 1-2 minutes each side, depending on 
how rare you like the meat. remove from the pan, wrap loosely in foil 
and set aside.
3 add half the butter to the pan and return to a low heat. gently fry 
the garlic, thyme and a little salt and pepper for 3-4 minutes until the 
garlic is softened. add half the remaining butter and then the 
mushrooms. increase the heat and fry for 3-4 minutes until golden.  
stir in the wine stock.
4 dice the remaining butter and using a small whisk, gradually whisk it 
into the sauce over a low heat until glossy. return the steaks to the pan 
with any juices and warm through for 30 seconds or so.
5 scatter over the parsley and serve at once with some thin chips, 
followed by a crisp green salad.

Master of Wine Richard Hemming suggests three wines to accompany steak and mushrooms bordelaise
What to drink…

Château Lagrange 2011 
Lussac-St-Émilion £8.99 Lidl
this is a lovely Merlot-based 
right-bank wine with classic 
Bordeaux flavours of aniseed, 
liquorice and leather. try 
decanting this an hour before 
drinking it to allow those 
flavours to emerge fully.

Les Chartrons 2012 
Bordeaux £8.99 Waitrose 
this basic Bordeaux gives a 
great introduction to the 
region: medium-bodied, 
smooth and very savoury. 
this easy-drinking wine is a 
classic choice for any sort of 
winter warmer recipe!

Château Hervé-Laroque 
2007 Fronsac £14.99 Majestic
Fronsac is a small right-bank 
appellation. this 80% Merlot is 
full of blackcurrant fruit and cedar 
spice from ageing in oak barrels. 
the 2007 vintage is thought of as 
early maturing – in other words, 
this is drinking well now.

the best thing about a recipe that calls for 300ml of red Bordeaux is that 
you have 450ml left over to accompany the meal! For that reason, it’s 
always worth buying something of good quality, even if you have to 

sacrifice a generous splash to the pan.
producers such as Le pin, pétrus and Château Lafite rothschild are 

legendary names, but they come with price tags that are measured in at least 
three digits per bottle.  thankfully, there are plenty of wines available at much 
friendlier prices, but which still offer an authentic taste of the region.

Before making specific suggestions, here’s a brief guide to Bordeaux red 
wine. the region is usually divided into two halves, known as the left and right 
bank, on either side of the gironde estuary. each has a distinct style, because 
the differing soils favour different grape varieties. the gravel beds on the left 
bank tend to produce Cabernet sauvignon-based blends, whereas the clay 

deposits on the right bank are better for Merlot and Cabernet Franc.
that means that left-bank wines usually have a concentrated cassis flavour 

and firm tannin, giving astringency on the palate. their opposite numbers are 
generally plusher with softer tannin and plummy fruit. 

to identify which wine has which style, you need to know the appellations. 
on the right bank, saint-Émilion and pomerol are the most revered. the latter 
is far smaller, and tends to be more expensive. saint-Émilion, on the other 
hand, can be bought at more reasonable prices, and provides a typical 
example of the soft, smooth, Merlot-dominated style.

the main appellation of the left bank is the Médoc. Within this region are 
the sub-appellations pauillac, Margaux, saint-estèphe, and saint-Julien. these 
wines tend to be expensive, but for the serious Bordeaux fan, they represent 
the pinnacle of this region’s potential.


