
Ingredients 

3 lb Chuck Roast, fat trimmed off and meat cubed
2 Tbsp Flour 
1 tsp Seasoned Salt 
1 tsp Garlic Salt 
2 Tbsp Olive Oil 
3 cloves Garlic, finely chopped 
1½ cups Burgundy or Merlot wine 
2-3 cups Beef Broth 
2 Bay Leaves 
1 Tbsp unsalted Butter 
1 15oz jar Pearl Onions, drained and rinsed 
1 lb Baby Bella Mushrooms, quartered 
1 6oz can Tomato Paste

DIRECTIONS:

1. Preheat oven to 300 degrees. Lightly coat beef pieces with flour, 
seasoned salt and garlic salt, set aside. Heat olive oil in a large 
heavy casserole dish (2 quart or larger) over medium high heat. 
Sauté garlic for 20-25 seconds stirring constantly, add beef pieces. 
Brown beef for 2 minutes, browning all sides. Remove beef pieces 
from casserole dish and set aside. Add wine to casserole dish 
scraping sides to deglaze pan. 

2. Continue to cook until liquid is reduced by half. Add beef broth 
and 2 bay leaves. Return beef to casserole dish, cover and place in 
pre-heated oven. Cook for 2½ to 3 hours. Meanwhile in a medium 
skillet, sauté pearl onions in 1 teaspoon butter until slightly 
golden. Remove pearl onions from skillet and set aside. In same 
skillet sauté mushrooms in 2 teaspoons butter. 

3. After beef has cooked for 2 hours, add onions, mushrooms and 
tomato paste. Cover again, place beef mixture back in oven for 25-30 
minutes. Remove from oven. Remove the 2 bay leaves. Serve. 

Beef Bourguignon 
Serves 6-8, Average Fat: 28g / serving , PTLF’s Version: 15g / serving
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