Make this stew days in advance for the best results-start on day one and serve on day four.

pot roast or chuck steak-2 1/2 to 3 inches thick
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or

31ib. trimmed

- 1 tbl.
1 tsp. crushed

2 sprigs

1/2 tsp.

3 cups thinly sliced
1 1/2 cups thinly sliced
several peeled, crushed
1/4 cup
3tbl.
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4 chopped, fli*_

The Best Begf Stew

stew meat

salt .
black peppercorns

fresh thyme
dried thyme

onlons

carrots

garilc clgve-/arge

ollve oil or vegetable oil
red wine vinegar

oll

plum tomatoes

i -f:pay leaves
1/4 ciip water

1 cup

beef stock-strong
red wine-Chijanti or Zinfandel




OPTIONAL: ' -
all purpose flour
beef stock
potatoes
2 dozen braised onions-small
2 cups braised, cut carrots
fresh sweet peas
fresh green beans
sautéed mushrooms

Day one: remowve ali surrounding fat from beef with a boning knife, then cut the meat into pieces according to its natural
muscie separations, trimming as yougo. Cut the mrieces into 11/2-inch chunks. Toss meat into an enameled or stainless
casserole with salt blended with pep?erooms and thyme. Add onions, carrots, garfic and oil. Toss thoroughly, then toss again
with red wine vinegar. Cover and refrigerate ovemight. <

Day two: Dry the beef chunks thoroughly on paper towels. In a medium frying pan, cook the marinade vegetables and any
accumlated liquid over moderate heat until the onions are transluscent. Meanwhile, set a frying pan over lerately high heat
and add 1 tbs. oil. Add the beef in batches and cook until the<funks are well browned all over. Retumn the meat to the casserole
and strew the cooked marinade vegetables on top, along with mnd ba( leaves. Discard the fat from the pan in which the
meat was browned. Deglaze the pan by the water ring it for a moment. With a wooden spoon, sci all the
brown bits frem the bottom of the pan into the'id and pour over the beef. Pour in beef stock and enough red wine to al
submerg:_g;e ingredients. Cover and refrigerate.”’ .

Day : Bring the stew to a simmer on top of the stove, then set it, covered, in a 300° oven so that It barely bubbles. You
can stop the cogking at any point and continue the following day. It will take about 21/Z hours for the meat to become fork-tender.
Lat the stew cool, then cover it and refrigerate ovamight.. o :

Day four: Using a spoon, skim ail the soli fat from the surface. . Reheat the i n strain the hot oooldngolqud into &
large nonreactive saMipepan, pressing on the o vegetables. Taste the sauce fort and seasoning, and-boil down if it
seems weak, If too lquid, thicken it a slurry: for each cup of sauce, bi tbs. flour in a bowi with 1 1/2 ths. cold
beef stock. of hot sauce onto the slurry, then whisk the slurry mixture into the sauce. Simmer for serveral minutes,
then pour the hot sauce over the warm stew. Simmer for saveral minutes before serving. If desired, add potatoes, braised onions:
and.canols, fresh peas and green beans and sautéed mushrooms and simmer unti! the potatoes are done.




