Shin of Highland Beef in Cairngorm Stout with Crusty Honeyed Parsnip and Oatmeal Dumplings
Stew
30ml Cullisse Highland rapeseed oil 
1kg beef shin, trimmed and cut into 4cm pieces
2 onions, cut into thick slices

2 carrots, cut into 2cm slices

½ small neep (Swede), cut into 2cm pieces 
4 cloves of garlic, finely chopped
50g plain flour

500ml Cairngorm Black Gold stout

300ml beef stock
2 sprigs of thyme

2 sprigs of rosemary

Salt and pepper
Dumplings

150g plain flour

7.5ml baking powder

Pinch of salt
40g oatmeal
90g beef suet
5ml local runny honey

75g of grated parsnip

30ml chopped parsley
150ml cold water
Serves 4-6
Method
1. Set oven at 170°C/Gas 4. 
2. Heat oil in a large oven-proof casserole dish and brown beef. 
3. Add onions, carrots, neep and garlic, fry for 1-2 minutes. Add flour, cook for further 2-3 minutes.
4. Add stout, beef stock, thyme and rosemary, season with salt and pepper. Stir well and cover with lid. Bring to the boil, cook in oven for 2 hours or until meat is tender.
5. Sieve flour, baking powder and salt into bowl, add oatmeal and beef suet.
6. Drizzle honey over grated parsnip, mix well. Stir into flour mixture with chopped parsley. Mix in 150ml cold water to give a slightly firm dough. 
7. Shape into 12 balls. Place on top of casserole and bake for about 20 minutes, with the lid off, until dumplings are swollen and golden.
8. Remove thyme and rosemary sprigs.

9. Serve with mashed potatoes and steamed kale.
10. Enjoy!

