
Tomato Beef Stew
from operagirlcooks.com

serves 4-6

1/2 C. all purpose flour
2 tsp. paprika
1 tsp. black pepper
1 tsp. kosher salt

1.33 lbs. beef stew meat

3 Tbsp. olive oil

2 large carrots, diced
4 ribs celery, diced
1 medium onion, diced
4 medium cloves garlic, minced
1/4 tsp. kosher salt, diced

8 oz. crimini mushrooms, cut into bite-sized wedges
1 (15 oz) can no salt added diced tomatoes (with juice)
1 C. beef broth
1 C. dry red wine
1 bay leaf

1. In a large paper grocery bag, combine flour, paprika, pepper, and salt. Fold bag over tightly, then 
shake to combine. 

2. Put the beef stew meat in the bag with the flour mixture. Close again, then shake vigorously until all 
of the stew meat is coated evenly with flour. Transfer the coated beef pieces to a mesh colander, and 
shake to remove excess flour. Set aside. 

3. Heat the olive oil in a medium (5-quart) over a medium flame. In three batches, sear the beef 
pieces for about two minutes on each side, until browned. Remove to a plate and set aside. 

4. Add the carrots, celery, onions, garlic, and salt to the now empty dutch oven. Use your tongs to 
scrape up the browned bits from the bottom of the pan, stirring them in with the vegetables. Cover for 
two minutes, remove lid, then sauté for another five minutes or so, until onions are softened and 
translucent. 

5. Add the seared beef back to the dutch oven, along with the mushrooms, canned tomatoes, beef 
broth, red wine, and bay leaf. Stir to combine, then cover and allow to come up to a simmer. 

6. Turn flame down to low and let simmer for 2 hours, until beef is tender. Serve over rice or noodles.  


