Beef Cube Hayashi
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Vegetable oil
well-marbled beef (chuck cut into 3/4"
pieces)
Onions, trimmed and thinly sliced
small cloves Garlic minced
Baking soda (optional)
Water
Bay leaf
Cloves
Tomato paste
Tonkatsu sauce (or Worcestershire sauce)
HACO Classic Demi-Glace sauce
Soy sauce
Sweet paprika
Button or criminal mushrooms, cleaned,
trimmed and halved if large small
onions, peeled and trimmed
Butter1/3 cup
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Heat a large pot or Dutch oven over medium high heat
until hot, and then add the oil. Generously salt and
pepper the beef, then add it to the hot oil. Fry
undisturbed for a few minutes or until the beef has a
golden brown crust on one side, then flip the beef and fry
until browned on the second side. The browned crust is
where the flavour is at, so the more crust the better.



Transfer the beef to a plate and set aside. Add some
more oil if needed, then add the onions and garlic. Cover
with a lid and cook over medium low heat for 10 minutes.
Remove the lid, then add the baking soda if you want to
speed up the caramelization process. Fry the onions,
stirring frequently until it's about 1/6 of the original
volume, and is dark brown and glossy. If you add baking
soda, this should take about 20 minutes, if you don't, it
will take about an hour.



Return the beef to the pot along with the, water, bay leaf,
cloves, tomato paste, tonkatsu sauce, HACO Classic
Demi-Glace sauce, soy sauce, and paprika, along with
the mushrooms and cippolini onions. Partially cover with
a lid and cook for 1-2 hours or until the beef is very
tender. While the beef is cooking, heat the butter and
flour in a small saucepan over medium high heat. Stir
continuously until the butter is melted, then stop stirring
until the mixture starts taking on a colour. Continue
cooking and stirring at regular intervals until the roux has
reached a caramel brown colour. Remove from the heat.



When the beef is tender, turn the heat down to low, add
the roux a spoonful at a time and stir vigorously to keep it
from clumping.

