
Beef Stew 

Ingredients 

 2-1/2 lbs. chuck shoulder roast, cut into 1-1/2” cubes, trimmed well  

 S & P  TT (I use kosher salt and freshly ground peppercorns)  

 ½ C All Purpose flour  

 3 T vegetable oil  

 2 C sweet onions, cut into 1” cubes  

 2 C carrots, cut into 1” lengths  

 12 baby red potatoes, cut in half  

 2 T tomato paste  

 2 C white wine (I use a mild wine like Riesling or Sauvignon Blanc)  

 2 C low sodium chicken broth (I use Swanson but strong homemade broth would be better)  

 3 tsp fresh thyme  

Preparation  

Preheat the oven to 325-350 degrees. 

Salt and Pepper the beef.  Place flour in plastic bag and add the seasoned beef.  Shake bag to coat the 

beef.  Remove beef, shaking off excess flour, and place beef on a plate. 

Preheat a large, heavy dutch oven on top of stove on medium-high heat.  Add oil and when 

shimmering, add beef.  Do not crowd beef.  Brown beef well on all sides and remove to a plate, about 

5-7 minutes per batch.  Repeat this process with the remainder of the beef, removing beef to the 

plate when finished.  Add more oil if necessary. Be careful not to let the browned bits on the bottom of 

the pot burn, regulating the burner as necessary. When the all of the beef is finished browning, pour 

off all but 2 T oil. 

Add onions and carrots to dutch oven.  Salt and pepper the onions and carrots.  Sauté for about 5 

minutes.  Remember; do not let browned bits burn on bottom of pan.  Add the tomato paste to the 

onions and carrots and stir to coat.  Add wine to dutch oven, bringing to a boil, stirring and scraping 

up all the brown bits on the bottom of the dutch oven.  Reduce the wine by one half.  Add the chicken 



stock to the dutch oven and stir. Add beef and the potatoes to the dutch oven and stir to combine.  

Liquid should come up to a few inches below the level of the beef and vegetables.   Bring the stew to a 

boil.  

 Cover dutch oven tightly and place onto the middle rack of the preheated oven and cook gently for 

about 2 hours or until the beef is very tender.  Remove beef stew to a cooling rack, correct 

seasonings, and add the fresh thyme, gently stirring.  Let the beef stew cool, uncovered for an hour 

on the counter, then refrigerate until ready to use. 

 When ready to serve, remove the beef stew from the refrigerator and bring to room temperature, 

about ½ hour. Gently reheat beef stew in a preheated 350 degree oven until heated through, about 45 

minutes. You can keep beef stew in refrigerator for 3-4 days. Some say that it is better left-over. 

Serves 4 

 

 


