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Sunday Dinner

Grass Fed Black Angus Beef & Veggie Potpie 
topped with Garlic Cheddar Buttermilk Biscuits

& 
Sunny Lemon - Honey Cake

This Grass Fed Black Angus Beef Pot Pie with Garlic Cheddar Biscuits is a hearty, 
delicious comfort food recipe featuring local ingredients. 
Savory Grass Fed Black Angus Ground Beef from Angus Glen Farms, local 
parsnips from Muddy Fingers Farm, a touch of sweetness given to the flavorful 
gravy by using Cornell Maple Syrup, and Verjooz - giving the dish a hint of acid. 
The dish is perfectly finished by the flaky, garlic cheddar buttermilk biscuits, 
featuring Hoffman’s Sunset View Creamery Garlic Cheddar Cheese.

A perfect anytime snacking cake - our Sunny Lemon - Honey cake is almost 
always available (unless we have sold out for the day!) in our tasting room at Ryan 
William Vineyard. Sweetened with local honey from Julie Bee’s Honey this cake is 
a lovely morning, afternoon or after-dinner treat! 
Stop by our tasting room for a sweet slice served with fresh Chantilly cream and 
berry compote!



Grass Fed Black Angus Beef & Veggie Potpie 
topped with Garlic Cheddar Buttermilk Biscuits 

Ingredients
• 3/4 sticks unsalted butter, chilled and cubed 
• 1/4 cup canola oil 
• 1 chopped garlic clove
• 1 small white onion, coarsely chopped 
• 1 small red bell pepper, diced
• 2 carrots, peeled and cut into 1/2-inch pieces 
• 2 parsnips from Muddy Fingers Farm, peeled and cut into 1/4-inch cubes 
• Salt and freshly ground pepper 
• 2 pounds Angus Glen Farms ground beef 
• 1 T dried Herb de Provence 
• 2 1/3 cups AP flour 
• 1/4 cup Cornell Pure Maple Syrup
• 2 T. Verjooz
• 1/2 cup dark beer
• 1 1/2 cups buttermilk milk 
• 1 cups veggie or beef stock
• 1 cup frozen peas 
• 1 1/2 cups Hoffman’s Sunset View Creamery Garlic Cheddar Cheese, shredded

Directions  
Preheat the oven to 400° and position a rack in the upper third.

Step 1
- In a large pot heat the oil until the bottom of the pan is covered. 
- Add the onion, garlic, carrots and parsnips; season with salt and pepper. Cover and cook until 

the vegetables are soft and lightly browned, about 5 - 8 minutes. 
- Add the ground beef, red pepper, and spices - cook over medium heat, breaking up the meat 

while cooking, until no trace of pink remains, about 10 minutes. Drain excess liquid. 
- Stir in 1/4 cup of the flour, coating the mixture well, and cook for 1 minute over medium heat. 
- Stir in the beer, maple, verjooz, and the stock and simmer until thickened, about 5 minutes. 
- Stir in the frozen peas and season with salt and pepper. 
- Transfer the mixture to a large round pie dish or a 9-by-13-inch baking dish.  

Step 2 
- Put the remaining 2 cups of flour in a large bowl. Cut 1 inch cubes of the butter into the 

mixture until it resembles coarse meal. (We use a food processor for this). 
- Mix the cheddar cheese into mixture.
- Add the remaining milk until a smooth, sticky dough forms. 
- Using a 2-tablespoon scoop, arrange mounds of the biscuit dough on the top of filling in the 

baking dish.  

Step 3
- Bake the potpie for about 25 - 30 minutes, until the filling is bubbling and the biscuits 

browned and cooked through.
- Let the potpies rest for 10 minutes before serving.




