
Cook withCl ém Recipe cards  

Beef Wellington 

[Cook within 3 days of receiving the package.] 

 

Time:   40 minutes 

Feeds:   2 adults 

Package: Beef wellington and 1 x egg. 

Ingredients 

required: Salt. 

Equipment: Oven, tray, baking paper, small bowl, pastry/paint brush, knife, serving board. 

Video link: [Type into your Internet browser] https://youtu.be/0pv8oWVU_mY  1 

 

 

Method: 

 

1. Pre-heat your oven to 200 degrees Celsius, placing it on the fan-forced setting.2 

 

2. Prepare an oven tray with a piece of baking paper.  

 

3. Unwrap the plastic layer of your Beef Wellington, being very careful not to tear the 

pastry. 

 

4. Position the Wellington on the tray with the pastry join on the bottom. 

 

5. Crack an egg into a bowl, separating the white from the yolk.  

 

6. Add a pinch of salt to the yolk and mix until well combined. Scrape off the excess 

yolk. 

 

7. Brush all around the pastry, be very thorough in spreading a thin layer all over.  

 

8. Place the Wellington in the fridge for 15 minutes to dry the first coat.  

 

9. Re-coat the Wellington with the egg yolk mix for a second time.  

 

10. Use a small knife to lightly score the pastry. (See the video for a visual demonstration 

- essentially you can draw any pattern or design you like, so long as you do not go 

through the first layer.) 

 

11. Take the Wellington into the oven and leave it there for 20 minutes. Every five 

minutes give the pastry a quarter turn to ensure it cooks evenly. Bon appétit! 

 
1 Please note the full stop in Youtube - this is meant to be there. The link is also case sensitive so watch for 

capital letters. If you have difficulty accessing the video, phone or email us so that we can send you the link. 

 
2 Temperature of the oven will vary from 180-200 degrees Celsius depending upon the quality of your oven. 

Adjust the temperature as you think fit. 

https://youtu.be/0pv8oWVU_mY

