2 TBSP OLIVE OIL 1. Hear 1 TaBLeSPOON OIL IN @ LarGe Saucepan over HIGH HeaT. COOK THe Beer, In BaTCHeS, STIFTING,
1.5KG BEEF CHUCK STeaK, DICED UNTIL BrOWNED. Transfer T0 a pLaTe.

2 Ldrae onions, Cut INTo WeDnaes
2 LeeKS, WHITE ParT onLy, sticeb
2 GArLicC cLoves, CrusHen

2. ReDUCe Heat TO meDium. ADD remainine OIL, Onions, LeeKS, GarLiC, CELEry, and Carrots T0 Pan.
COOK, STIFTING OFTEN, FOr 5 MINUTES.

4 STICKS CeLery, SLICeD 3. RETUN BeeF TO Pan WITH TOMATOes, reD WIne, anb Beer STOCK. BIING TO THE BOIL. ReDUCE THe
2 LarGe carroTs, PeeLen, CUT INTO 3Cm Pleces HeaT TO LOW anD SImmMer, Coverep, FOr 1 HOUr. UNCOVEr anD SImmer GentLy, STITING
2 X 425G Cans CrusHeD Tomaroes 0CCasIoNaLLy, FOr 30 MINUTES O UNTIL BEeF IS TenDer.

1/4 CUP reD wine

MasHeD POTATO & FIeSH ParsLey T0 Serve

TIP:
LEFTOVErS: ALLOW reservep STew T0 COOL. KeeP In an allTIGHT CONTaINEr IN THe FrIDGE FOr UP TO 3 DayS Or Freeze FOr UP 10 3 MONTHS.
[ LIKe USING mine TO Make PIeS. THE MOST IMPOITanT THING FOI BEEF STEW IS TO BUY THE FIGHT CUT, anb IT IS SUPFISING THAT CUTS THAT STarT OUT TENDET LIKe
STr1P LOIN BECOME TOUGH anb CHEWY 1N a STEW!
WHaT YOU WanT INSTeab are BIG anD TOUGH CUTS LIKE CHUCK STEaK WHICH COMES From THe SHOULDET anb Has Gredr FLavour. THe COLLaGen I ITS connective
TISSU€ Breaks bOwn DUrinG COOKING, LeavinG YOU WITH FOrK-TENDEr BEEF.




