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DIFFICULTY

BEEF STEW

o 450g(1Ib) bacon, iy siced
o 18kg(4lbs)beck cubed

*  lyelowonion, diced

®  3celerystaks,siced
Flous, for coating beef

o 60m (% cup) fomato paste concentrate
o atspcumin

o lisppapria

o Vstspcayenne

. Vatsptyme

o Vatsprosemary

o 2tspsalt

o 60ml (4 cup) fresh clantro or parsley (or I tsp died)

®  240ml (Icup) bone broth (add more if needled)

e Camots and potatoes, as much as desired, cutas
profored
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I.In a large cast-iron pot, cook bacon until

crispy.

2.Add onion and celery to the pot, sauté until
softened.

3.Toss beef cubes in flour. Brown the beef, then
sprinkle with a little extra flour. Mix and let
cook for a few minutes.

4.Stir in tomato paste, cumin, paprika, cayenne,
thyme, rosemary, and salt. Cook for 2 minutes
until fragrant.

5.Add bone broth and stir well.

6.Add carrots and potatoes. The liquid should
come up around the ingredients—add more
broth if it looks dry.

7.Bring to a gentle simmer, then stir in cilantro
or parsley.

8.Cover and cook on low heat for 2—3 hours,
until beef is tender and the stew is thick.

9. Taste and adjust seasoning before serving.




