Beef Bourguignon
Yield: 4 to 6 servings
Queen Ina does it again!
1 tablespoon extra-virgin olive oil
8 ounces Applewood-smoked bacon, diced
2-1/2 to 3 pounds beef chuck, cut into 1-inch cubes (remove large chunks of fat)
1 pound carrots, sliced diagonally into 1-inch chunks, optional (if you’re like me, leave them out!)
2 yellow onions, sliced
2 to 3 cloves garlic, chopped
1/2 cup Cognac
1 tablespoon tomato paste
One 750-mL bottle good dry red wine, such as Cote du Rhone or Pinot Noir
2 cups beef broth
1 teaspoon fresh thyme leaves
4 tablespoons butter, at room temperature, divided
3 tablespoons all-purpose flour
1 pound frozen whole pearl onions
1-1/2 pounds fresh mushrooms, stems discarded, caps thickly sliced
Kosher salt and freshly ground black pepper
TO SERVE:
Country or sourdough bread, sliced
1/2 cup chopped fresh flat-leaf parsley
Preheat the oven to 250°. Heat a large, heavy-bottomed Dutch oven over medium heat. Add the bacon
and cook, stirring occasionally, until the fat is rendered and the bacon is crisp, about 10 minutes.
Remove the bacon with a slotted spoon to a paper towel-lined plate. Pour off all but 2 tablespoons of
the bacon fat to cook the beef in, reserving the remaining fat in case you need more to sear the beef.
Turn the heat to medium-high.
Pat the beef cubes dry with paper towels and season generously with salt and pepper. In batches,
taking care to keep beef in a single layer, sear the beef in the bacon fat for 4 to 6 minutes, turning to
brown each side. Remove the seared beef to a plate and continue searing until all the beef is browned.
Reduce the heat to medium. Add the carrots (if using), onions and salt and pepper to the pan and cook
for 10 to 15 minutes, until the onions are lightly browned and softened. Add the garlic and cook for an
additional 1 minute, until fragrant. Add the Cognac and tomato paste and stir to scrape up the brown
bits from the bottom of the pan. Cook until the Cognac has reduced, about 2 minutes. Put the meat
and bacon back into the pot with all the juices that have accumulated on the plate. Add the bottle of
wine and beef stock and ensure the meat is almost covered; add additional liquid if necessary. Add the
thyme and kosher salt and pepper to taste. Bring to a simmer, cover the pot with the lid and place in
the oven for 1-1/4 to 1-1/2 hours, until the meat is very tender. Remove from the oven and place on
the stove over medium heat.
Combine 2 tablespoons of butter and the flour with a fork and stir into the stew. Add the frozen onions.
Heat 2 tablespoons of butter to a large skillet over medium-high heat; sauté the mushrooms for 10 to 12
minutes, until softened and lightly browned. Add to the stew. Bring the stew to a boil , then lower the

heat and simmer for an additional 15 minutes, until the liquid has thickened. Season with salt and
pepper to taste.
To serve, toast the bread slices in the oven or on a grill pan. Rub each slice with a cut clove of garlic.
Sprinkle the stew with parsley and serve with the grilled bread.
Inspiration: Beef Bourguignon by Ina Garten on foodnetwork.com

