
hairy bikers steak and kidney pudding
Hairy Bikers steak and kidney pudding is a classic British dish that combines
rich, hearty flavors with a comforting texture, making it a favorite among
many. The Hairy Bikers, a duo of chefs known for their love of traditional
British cuisine, have brought this dish into the spotlight with their unique
twist. This article will explore the history and origins of steak and kidney
pudding, the recipe and preparation methods, and tips for serving and pairing
this delicious dish.

History and Origins of Steak and Kidney Pudding

Steak and kidney pudding is a quintessentially British dish that dates back
to the 19th century. Its roots can be traced to the working-class communities
of England, where hearty meals were necessary to sustain laborers through
long days. The dish is characterized by its use of beef steak and kidney,
typically from the cow, which is slow-cooked with a rich gravy and encased in
a suet pastry.

Evolution of the Dish

1. Early Beginnings: The origins of steak and kidney pudding can be linked to
the Victorian era, where savory puddings became popular. These dishes were
favored for their ability to feed large families and provide a filling meal
at a low cost.

2. Cultural Significance: Over the years, steak and kidney pudding has become
a symbol of British culinary tradition. It is often featured in pubs and
restaurants across the UK, particularly in the north of England, where it is
especially beloved.

3. Modern Adaptations: While the traditional recipe remains popular, modern
chefs, including the Hairy Bikers, have experimented with variations, adding
ingredients such as mushrooms, red wine, or even different types of meat to
enhance the flavor.

The Hairy Bikers’ Recipe for Steak and Kidney
Pudding

The Hairy Bikers are known for their approachable cooking style, and their
steak and kidney pudding recipe is no exception. Here's a step-by-step guide
to recreating this hearty dish at home.



Ingredients

To make the Hairy Bikers' steak and kidney pudding, you will need the
following ingredients:

- For the Filling:
- 500g beef steak, diced (chuck or brisket works well)
- 250g beef kidney, diced (or lamb kidney for a different flavor)
- 2 tablespoons vegetable oil
- 1 onion, finely chopped
- 2 cloves garlic, minced
- 300ml beef stock
- 100ml red wine (optional)
- 2 tablespoons Worcestershire sauce
- 1 teaspoon dried thyme
- Salt and pepper to taste

- For the Suet Pastry:
- 250g self-raising flour
- 125g shredded suet
- A pinch of salt
- Cold water (to bind)

Preparation Steps

1. Prepare the Filling:
- Heat the vegetable oil in a large frying pan over medium heat.
- Add the onions and garlic, cooking until softened.
- Increase the heat and add the diced beef and kidney, browning them on all
sides.
- Pour in the red wine (if using) and allow it to reduce slightly.
- Add the beef stock, Worcestershire sauce, thyme, salt, and pepper. Bring to
a simmer, then cover and cook gently for about an hour until the meat is
tender.

2. Make the Suet Pastry:
- In a mixing bowl, combine the self-raising flour and shredded suet with a
pinch of salt.
- Gradually add cold water, mixing until it forms a soft dough. Be careful
not to overwork the dough.
- Roll out two-thirds of the pastry to line a pudding basin or bowl, leaving
the excess hanging over the edge.

3. Assemble the Pudding:
- Once the meat filling is ready, pour it into the lined basin.
- Roll out the remaining pastry to form a lid. Place it on top of the filling
and seal the edges by crimping them together.
- Trim any excess pastry, and make a small hole in the lid to allow steam to



escape.

4. Cooking the Pudding:
- Place the pudding basin in a large pot of boiling water, ensuring the water
reaches halfway up the sides of the basin.
- Cover and steam for about 2-3 hours, checking occasionally to ensure the
water doesn’t boil dry.

Serving Suggestions

Once your Hairy Bikers steak and kidney pudding is cooked to perfection, it’s
time to serve it. Here are some tips to elevate your dining experience:

Accompaniments

1. Vegetables: Serve with seasonal vegetables such as carrots, peas, or green
beans to add color and nutrition.

2. Potatoes: Mashed potatoes or creamy mashed swede complement the rich
flavors of the pudding beautifully.

3. Gravy: A rich, homemade gravy can enhance the dish, especially if you have
extra meat juices from the filling.

4. Bread: Serve with crusty bread to mop up any leftover gravy.

Pairing Beverages

1. Red Wine: A full-bodied red wine, such as a Cabernet Sauvignon or a
Malbec, pairs wonderfully with the robust flavors of the pudding.

2. Beer: A dark ale or stout can also be a great choice, enhancing the savory
aspects of the dish.

3. Non-Alcoholic: For a non-alcoholic option, consider serving with a rich,
dark ginger beer or a homemade lemonade.

Conclusion

The Hairy Bikers steak and kidney pudding is more than just a meal; it is a
celebration of British culinary heritage. With its rich and hearty filling
encased in a fluffy suet pastry, it is a dish that warms the soul. By
following the Hairy Bikers’ recipe, you can create this timeless classic in



your own kitchen, bringing a taste of traditional British fare to your table.
Whether enjoyed on a chilly evening or at a family gathering, this pudding is
sure to satisfy and delight everyone who shares it. So roll up your sleeves,
gather your ingredients, and embark on a culinary journey that pays homage to
one of Britain's most beloved dishes.

Frequently Asked Questions

What is the main ingredient in Hairy Bikers' steak
and kidney pudding?
The main ingredients are diced beef steak and kidney, typically from lamb or
beef, along with a rich gravy.

How do the Hairy Bikers recommend serving steak and
kidney pudding?
They recommend serving it hot with mashed potatoes and seasonal vegetables
for a hearty meal.

What type of pastry is used in Hairy Bikers' steak
and kidney pudding?
A suet pastry is used, which is rich and flaky, perfect for encasing the
filling.

Can the Hairy Bikers' steak and kidney pudding be
made in advance?
Yes, it can be prepared in advance and reheated, making it a convenient dish
for entertaining.

What is a popular side dish to serve with steak and
kidney pudding?
A popular side dish is mashed potatoes, which complement the rich flavors of
the pudding.

Are there vegetarian alternatives to Hairy Bikers'
steak and kidney pudding?
Yes, there are vegetarian recipes that use mushrooms and lentils as
substitutes for the meat.



How long does it take to cook Hairy Bikers' steak
and kidney pudding?
It typically takes about 2 to 3 hours to cook, allowing the flavors to
develop and the meat to become tender.

What type of cooking method is used for steak and
kidney pudding?
The pudding is usually steamed or baked, which helps to create a soft and
flavorful pastry.

Is Hairy Bikers' steak and kidney pudding suitable
for freezing?
Yes, it can be frozen after cooking, making it a great option for meal prep.
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