beef & barley stew
 

This beautiful stew is so rich and flavorful, layered with flavor.  Perfect for a cold dreary winter night or a St. Patrick’s Day celebration! The aroma of a slow simmering stew is one of the greatest smells to come home to, and with some warm crusty bread on the side for dunking, the perfect dinner! This homemade Beef & Barley Stew will make a cold day feel much cozier!
INGREDIENTS:

2-1/2 lbs. sirloin tips (cut into 1 inch cubes)
3 tablespoons olive oil

Kosher salt

Freshly ground black pepper

8 oz. fresh crimini or button mushrooms (cleaned and quartered)

1 large yellow onion (chopped)
8 large carrots (peeled and sliced diagonally into ½” pieces)
4 medium yellow potatoes (peeled and cut into 1” cubes)(optional)
1 stalk celery, sliced

3 cloves garlic, minced

1 Tablespoon tomato paste

2 tsp. fresh thyme (or 1 tsp. dried)

2 tsp fresh oregano (or 1 tsp. dried)

2 Tablespoons extra virgin olive oil (divided)

1 cup pinot noir or dry red wine
4 cups beef stock

1 tablespoon Dijon mustard

1 large bay leaf

1 teaspoon dried thyme

1 tsp. salt

3/4 cup pearl barley

½ cup flat leaf parsley, chopped

HOW I MAKE THIS:
1. Season beef pieces with kosher salt and pepper; set aside.
2. Heat 1 tablespoon of olive oil in a large Dutch oven over medium-high heat and sear the beef tips on all sides.  Use a slotted spoon to remove the beef and transfer to slow cooker.
3. In the same pan, heat 1 tablespoon of olive oil over medium heat.  Add the onions, carrots, potatoes and celery.  Cook for 5 minutes, stirring frequently. Add garlic and cook for another minute, then transfer to slow cooker.  
4. In the same pan, heat 1 tablespoon of olive oil over medium heat.  Add the mushrooms to the pan and saute just until they have released their moisture; add to slow cooker.
5. Add the beef stock, wine, Dijon mustard, thyme, oregano, tomato paste and barley, and stir to combine.  Top with the bay leaf.
6. Cover and cook on high for 3-4 hours, or on low for 6-8 hours. 
7. Serve hot, with fresh parsley sprinkled on top if desired.  
YIELD:  8 Servings
Originally posted February 2016; revised and reposted January 2020.
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