
Prep: 10 minutes  | Marinating time: 15 | Cook: 15 minutes | Yield: 1-2 servings 

INGREDIENTS
1 Chuck Wagon steak (you can also use Chatsworth Farm flat iron or Denver steak)  
1 slice sourdough bread 
2 Chatsworth Farm eggs 
Salt and pepper to taste
Canola or avocado oil 
Splash of white vinegar

Recipe written and photographed by Louie Vargas, RSE / @cheflouie_vargas

METHOD

This dish is simple and highlights the cut itself, Chuck Wagon Steak, grilled or pan-seared to perfection on grilled or toasted sourdough bread, topped 
with parsley vinaigrette and poached eggs. 

Parsley Vinaigrette: Start by making the vinaigrette so the flavours have time to come together. In a non-metal bowl (avoid steel or aluminum, which 
can react with vinegar), mix chopped fresh parsley with olive oil, a splash of vinegar or lemon juice, minced garlic, and a pinch of salt and pepper. Stir 
well and set aside to let everything meld.

Cooking the Steak: Get your pan hot, almost to the point of smoking. This helps create that golden crust and keeps the steak from sticking. Season your 
steak generously with salt and pepper on both sides, add a little oil with a high smoke point, like canola or avocado, to the pan and then sear the steak 
for 2 to 3 minutes per side. Check the doneness of the steak, and if you have a thermometer, remove it from the pan when it reaches 135°F. Let it rest for 
about five minutes; the steak will continue to cook slightly and should reach a perfect medium-rare to medium. While it's resting, spoon the vinaigrette 
over the top to infuse the steak with flavour. 

Poached Eggs: Bring a pot of water to a gentle simmer (not a rolling boil), then add a splash of white vinegar, this helps the egg whites set faster. Crack 
each egg into a small bowl first, then gently slide it into a swirling vortex of the simmering water. Let the eggs poach undisturbed for about 3 to 4  
minutes until the whites are set but the yolks are still soft. Use a slotted spoon to lift the eggs out of the water and place them on a plate lined with 
paper towel. Season lightly with salt and pepper. If you prefer to make 

Finishing and Plating: Toast thick slices of sourdough until golden and crisp. Lay a slice or two on each plate. Thinly slice the rested steak at an angle 
across the grain and layer the slices on top of the toast. Top the steak with a poached egg, a little more vinaigrette if you like, and a final sprinkle of flaky 
salt or cracked pepper. 

Enjoy!

Ultimate Chuck Wagon Steak + Eggs Sandwich
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Prep: 20 minutes | Cook: 2 hours | Yield: 4-6 servings  

INGREDIENTS
1 lb chuck stewing meat or whole chuck roast, cut into cubes (refreeze the remainder is there’s extra)
2 yellow onions, thinly sliced 
1 bottle (330 ml) Chimay Blue Belgian Beer 
2 cups low or no sodium beef broth 
4 sprigs of thyme
2 bay leaves  
2 tbsp grainy mustard 
½ tbsp brown sugar 
1 slice of leftover bread (white or whole wheat recommended, can use loaf or bun)
Salt to taste  
Black pepper to taste

Recipe written and photographed by Louie Vargas, RSE / @cheflouie_vargas

METHOD

This classic Dutch beef stew is made with plenty of onions, tender beef, and Dutch beer. It’s the perfect comfort food for cold days, or a cozy 
weekday or weekend lunch or supper. The recipe uses beef chuck, cut into stew-sized cubes, which adds richness and deep flavour to the dish. 

Start by heating a stewing or braising pot over high heat. Once hot, add a bit of oil and sear the beef on all sides until it develops a deep brown crust.  
Don’t rush this step, it builds the rich, savoury foundation of the stew. Once the meat is well browned, reduce the heat to medium. Add the sliced 
onions and sauté until soft, golden, and just beginning to caramelize. This brings natural sweetness and depth. 

Pour in the beer to deglaze the pot, scraping up any browned bits stuck to the bottom. Let it simmer until reduced by half to concentrate its flavour. 
Stir in the beef stock, fresh thyme, sugar, grainy mustard, and torn slices of bread. The bread will dissolve into the stew, helping to thicken it and add 
body. Cover with a lid and simmer gently over medium-low heat for about 2 hours. The beef should become tender, and the flavours will meld 
together beautifully. After 2 hours, check the beef for tenderness. If it’s not quite there, continue cooking for another 30 to 45 minutes, adding more 
beef stock as needed to keep everything moist. 

Once the meat is melt-in-your-mouth tender, season to taste with salt and pepper. Serve hot with creamy mashed potatoes to soak up the rich,  
flavourful sauce. 

Enjoy!

Carbonnade Flamande
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