Jamie Oliver's steak, Guinness and cheese pie

This recipe was featured on Food Network's new show Jamie At Home Saturday, January 19th; however, for some reason, the recipe was not included in the show's forum. I happened to DVR this episode and did the best I could in copying the recipe from watching the show. Enjoy!

Servings: serving size unit 4-6

Ingredients:

Beef brisket (1 inch pieces) approx: 800 grammes
3 med red onions sliced
Sprig of rosemary
3 cloves of garlic - minced
1 tbsp butter
2 sticks celery - finely sliced
2 carrot sticks - peeled and sliced diagonally
Field mushrooms (portabella) 250g - sliced
1 can Guinness Original
1 heaped tbsp flour
Beef stock (if required)

Ready-made Puff Pastry (all butter puff pastry)
2 handfuls of shredded cheddar cheese
1 egg, beaten with a fork

Preparation:

In oven proof casserole - sauté onions with a little olive oil, salt and pepper until slightly browned.
 Stir in a sprig of rosemary, garlic, butter, celery, carrots, mushrooms and beef.
Season well with black pepper and salt.
Add can Guinness.
Stir in 1 heaped tbsp flour.
IF NECECSSARY: pour in beef stock to top off stew; liquid should not cover beef.
Place in oven to cook at 180C/350F degrees for 2 hours.
Take casserole out of oven and stir in 1 handful of shredded cheddar cheese.
IF TOO MUCH LIQUID – TAKE SOME OUT AND RESERVE FOR GRAVY, THICKEN REMAINING TO CORRECT CONSISTENCY FOR PIE FILLING
Cut two-thirds of puff pastry square to make base for pie filling – roll out to 3mm and line the bottom of an ovenproof pie dish that is about 4 inches deep and 8-10 inches in diameter.
Pour in the stew filling.
Sprinkle the other handful of shredded cheddar cheese on top of stew filling.
Brush the outer edge of the puff pastry with the beaten egg
Roll out remaining  one-third pastry to make pie cover and lightly score with a knife – diagonally 1cm lines in criss cross pattern. You should still be able to pick up the section of pastry without it coming apart.
Place on pie and press around the edges so the top puff pastry is sealed to the bottom puff pastry.
Fold in excess puff pastry that is draping over the bowl so it has a crinkled look on the top.
Brush top with beaten egg.
Place pie in the oven at 180C/350F degrees for 30/40 minutes or until bubbly and golden – check after 20 mins to avoid burning pastry crust.
