BEEF BOURGUIGNON
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Beef Bourguignon is a classic French beef stew, rich with onions, carrots, garlic, mushrooms and red wine from the French Burgandy region.  Best made a day ahead of time so that the savory flavors mingle!
INGREDIENTS:

8 oz. bacon, cut into 1-inch pieces
3 lbs. boneless beef chuck (trimmed and cut into 2-inch pieces)

4 tablespoons butter (divided)

2 yellow onions (finely chopped)

3 garlic cloves (minced)

3 carrots (cut diagonally into 1/3-inch pieces)

2 teaspoons dried thyme or 1 tablespoon fresh thyme

3 tablespoons all-purpose flour

1 (750 ml) bottle good Pinot Noir (red wine – both French or Italian work well) 
2 bay leaves

1 tablespoon dried parsley

1 teaspoon black pepper

½ teaspoon salt

1 lb. mushrooms (sliced)

½ lb. pearl onions (in freezer section) or boiling onions (produce section, peeled)

SERVE WITH:  
Creamy Mashed Potatoes or Hot Noodles
Crusty French Bread!

HOW WE MAKE THESE:
1. In a large Dutch oven, cook the bacon over medium-high heat until fully cooked; remove bacon with a slotted spoon and set aside.
2. Working in batches, brown the beef on all sides in remaining bacon fat over medium-high heat.  If your pot becomes dry, add a tablespoon or two of vegetable oil. Remove beef with slotted spot and set aside.

3. Add 2 tablespoons of butter to pan and melt.  Add onion and carrots to pan, continue to cook over medium heat, stirring occasionally for about 4 minutes.  Add garlic and thyme and continue cooking for 1 minute, stirring frequently.  

4. Push vegetables to side of pan, add remaining 2 tablespoons of butter and allow to melt.  Sprinkle flour over melted butter, stirring constantly until it starts to turn golden brown, about 1 minute.  Stir everything in pan together.  

5. Slowly pour in wine, and add bay leaves, parsley, salt and pepper.  Scrape all of the dark bits of goodness from the bottom of the pan and stir well.  Return beef and bacon to pan.  Bring to a simmer.  Reduce heat to low, cover and cook for 2-1/2 t 3 hours, or until meat is fork tender.
6. Add mushrooms and pearl onions.  Cover and cook over low heat until the mushrooms and pearl onions are tender, about 30 minutes.  
7. Remove from stove, allow to cool for 2 hours.  Cover Dutch oven and place in refrigerator overnight.  

8. The next day, skim off fat from surface.  Over medium heat, cook until mixture is hot, or place in a preheated 350 degree oven and cook for 40-60 minutes or until hot and bubbly. Remove bay leaves before serving.  

9. Serve with hot mashed potatoes or noodles.  

YIELD:  8 servings
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