Beef and Root Vegetable Stew
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Recipe by: Laura Vitale 1) In a large pot, add two tablespoons of
the olive oil and let it preheat over high
Serves 4-6 heat.
Prep Time: 15 minutes 2) Toss the beef with the flour and add it to
Cook Time: 2 hours 0 minutes the hot pot. Make sure the meat is in one
layer and allow it to get a nice dark brown
Ingredients color on all sides.
__11b of Stewing Meat, cut into bite size
pieces 3) Remove the beef from the pan onto a
___1 Onion, chopped plate and set aside.
__ 2 Stalks of Celery, chopped
__ 2 Carrots, chopped 4) Reduce the heat to medium and add in the remaining tablespoon of
__ 2 Carrots, chopped olive oil along with all the chopped veggies. Season them with a little
2 Small Turnips, peeled and diced salt and pepper and allow them to cook for about 5 to 7 minutes or until
__1 Large or 2 small Parsnips, peeled and the start developing some color.
diced
__1 Large Potato, peeled and diced 5) Add the tomato paste and stir it around to coat the veggies, about 30
__ 1 tsp of Dried or Fresh Rosemary seconds.
___Afew drops (about 2 tsp) of Worcesteshire
Sauce 6) Add the beef back in along with the stock, dried rosemary and
___3 Thsp of Tomato Paste worcesteshire sauce. Bring to a boil, reduce the heat to medium low,
__4 cups of Beef Stock partially cover the pan with a lid and allow it to cook for about one and
___3 Thsp of All Purpose Flour half hours or until the meat is super tender.
___3 Thsp of Olive Qil
___Fresh Chopped Parsley 7) After one and a half hours, remove the lid, turn the heat up to medium
__Salt and Pepper, to taste high and let the stew cook just a little longer to thicken the sauce a bit.

8) Stir in the parsley and serve it over egg noodles!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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