
2 tbsp olive oil
1.5kg beef chuck steak, diced
2 large onions, cut into wedges
2 leeks, white part only, sliced
2 garlic cloves, crushed
4 sticks celery, sliced
2 large carrots, peeled, cut into 3cm pieces
2 x 425g cans crushed tomatoes
1/4 cup red wine
mashed potato & fresh parsley to serve

INGREDIENTS:

Chefs Winter Warmer Stew

INSTRUCTIONS:
 Heat 1 tablespoon oil in a large saucepan over high heat. Cook the beef, in batches, stirring,

until browned. Transfer to a plate.

 Reduce heat to medium. Add remaining oil, onions, leeks, garlic, celery, and carrots to pan.

Cook, stirring often, for 5 minutes.

 Return beef to pan with tomatoes, red wine, and beef stock. Bring to the boil. Reduce the

heat to low and simmer, covered, for 1 hour. Uncover and simmer gently, stirring

occasionally, for 30 minutes or until beef is tender.
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Tip:
Leftovers: Allow reserved stew to cool. Keep in an airtight container in the fridge for up to 3 days or freeze for up to 3 months. 

I like using mine to make pies. The most important thing for beef stew is to buy the right cut, and it is surprising that cuts that start out tender like
strip loin become tough and chewy in a stew!

What you want instead are big and tough cuts like chuck steak which comes from the shoulder and has great flavour. The collagen in its connective
tissue breaks down during cooking, leaving you with fork-tender beef.


