
Burgundy Beef Stew
View recipe on the website

Ingredients

500 g beef

Olive oil for cooking

1 a large onion

A few cloves of garlic

Thyme, marjoram, bay leaf

Pepper and salt

250 ml red wine

100 g smoked bacon

Mushrooms (boletus or boletus)

Dried boletus powder (optional)

1 tbsp of flour

Instructions

1.  I heat the slow cooker well (I cook in a steel pressure cooker, I also fry in it) and brown the cubed meat well

with a little olive oil, take your time, wait until the edges are nicely browned, it will add a lot of flavor to the

stew later.

2.  I take out the meat and add the chopped onions, reduce the heat so that the onions "release" their juices at

the beginning, this moisture "unhooks" all the roasting from the pan, I add a little salt to evaporate the

moisture even faster, then I add a little oil to the already slightly fried onions and leave them to slowly

caramelize. Again, there is no need to rush, it is better to wait until the onions become transparent and

acquire a beautiful, amber color. This is how they become sweet and fragrant. If I see the onions starting to

burn, I just add a little water.

3.  When the onions are done, I put back the meat, add salt, add spices, add wine and close the pressure

cooker to stew.

4.  In the pressure cooker, the meat will be tender in an hour, if you cook it in the crockpot, expect to wait

longer and you may need to add a little more wine to deglaze.
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https://summertastes.com/beef-bourguignon-comforting-and-celebratory/#wprm-recipe-container-2740


5.  While the meat is stewing, I fry smoked bacon and mushrooms over low heat. Ideally, if you have fresh

boletus, or at least those trumpets (trumpet mushrooms?) that look like boletus, but are not, but it is more

realistic to fry boletus, then choose the brown ones. If you have dried boletus, rub it in, or you can also add oil

with truffles or salt with truffle salt, it adds a lot of flavor. At the end, I add a spoonful of flour. The flour is

fried in fat and then, when everything is added to the stew, it thickens the sauce.

6.  When the meat is already cooked, I add the fried mushrooms with bacon and cook for at least a few more

minutes so that the sauce thickens.

7.  I taste to see if there is anything missing and can be eaten. Very tasty with mashed potatoes.
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