
recipe

p r e p  t i m e : c o o k  t i m e :

i n g r e d i e n t s :

s e r v i n g  s i z e :

Chuck roast or for
leaner meat, use round

Smoky Red Wine
Cattleman’s Stew

20 min. 2-2.5 hours

2 lbs chuck roast, cubed
Salt & cracked black pepper
2 tbsp flour
1 onion, diced
3 carrots, chunked
3 potatoes, chunked
2 tbsp tomato paste
½ cup dry red wine

3 cups beef broth
1 tsp smoked paprika
2 sprigs fresh thyme
1 bay leaf
Splash Worcestershire
Splash sherry or red wine vinegar
Fresh parsley

2-4 people

T i t l e : c u t :



d i r e c t i o n s :
1.Season beef generously. Dust lightly with flour.

2. Brown hard in a heavy pot until deeply crusted. Remove.

3. Add onion & cook until softened. Stir in tomato paste & cook until brick red.

4. Deglaze with red wine, scraping browned bits.

5. Return beef. Add broth halfway up the meat. Add paprika, thyme,   

   bay, and Worcestershire.

6. Simmer 1 hour. Add carrots and potatoes.

7. Cook until fork-tender. Finish with vinegar and chopped parsley.


