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BEEF BOURGUIGNON

Serves 6-8

INGREDIENTS:

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

1% CUPS BURGUNDY OR MERLOT WINE

2-3 CUPS BEEF BROTH

2 BAY LEAVES

1 TBSP UNSALTED BUTTER

1150Z JAR PEARL ONIONS, DRAINED AND RINSED
1LB BABY BELLA MUSHROOMS, QUARTERED
160Z CAN TOMATO PASTE

DIRECTIONS:

1. Preheat oven to 300 degrees. Lightly coat beef pieces with flour, seasoned salt and garlic salt, set aside.

2. Heat olive oil in a large heavy casserole dish (2 quart or larger) over medium high heat.

3. Sauté garlic for 20-25 seconds stirring constantly, add beef pieces. Brown beef for 2 minutes, browning all sides.

4. Remove beef pieces from casserole dish and set aside. Add wine to casserole dish scraping sides to deglaze pan.

5. Continue to cook until liquid is reduced by half. Add beef broth and 2 bay leaves.

6. Return beef to casserole dish, cover and place in pre-heated oven. Cook for 2% to 3 hours.

7. 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.

8. After beef has cooked for 2 hours, add onions, mushrooms and tomato paste.

9. Cover again, place beef mixture back in oven for 25-30 minutes. Remove from oven. Remove the 2 bay leaves & serve.



