Beef Stew

Wait staff description:

Our special this evening is an old fashioned beef stew featuring tender
beef simmered with potatoes, carrots, onions, celery and green beans
in a rich beef gravy flavored with a touch of red wine.

Recipe on back
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Ingredients

SUPC DESCRIPTION BRAND

6713671  BEEF FOR STEW FRZN BUCKHD
5934294  OIL OLIVE BLEND 90/10 AREZZI0
1167261 CARROT FRESH PACKER

1120625 CELERY FRESH SYS IMP
5895685 TOMATO PASTE FANCY CALIF AREZZI0
5913504  SPICE THYME LEAVES WHL IMP/MCC
1357003  POTATO RED SZ A FRESH PACKER

5158502  SPICE BAY LEAVES WHL IMP/MCC
4215265 BROTH BEEF RTU (OLINN

3831880 BEAN GREEN CUT SYS REL

1094721 ONION YELLOW JUMBO FRESH SYS IMP
BURGANDY WINE

Directions

1. Cut the potatoes, carrots, celery and onion into 1/2" cubes.

2. In a large pot heat the oil. Lightly dredge the meat in flour and
the seasoned salt.

3. Add the beef to the oil and brown on all sides, 5 8 minutes.

4. Add the thyme, bay leaf and 1/2 of the red wine and allow to
simmer for 5 minutes.

5. Reduce the heat and add the carrots, celery, onion and pota-
toes. Cover and cook over low heat for 1 hour, stirring occasionally.

6. Add the remaining wine, beef broth and tomato paste; simmer

for an additional 20 minutes.

7. Season with salt and pepper and serve.

Yields 6 Portions

SEQ Qry TYPE UNIT COST XCOST

1 3.00 LB $2.79 $8.37
2 2.00 0z $0.07 $0.14
4 1.00 LB $0.37 $0.37
5 1.00 LB $0.63 $0.63
6 2.00 TB $0.00 $0.01
7 1.00 TS $0.03 $0.03
8 1.00 LB $0.54 $0.54
9 1.50 EA $0.06 $0.09
1 14.00 0z $0.06 $0.79
12 12.00 0z $0.06 $0.68
13 0.06 LB $0.47 $0.03
14 10.00 0z $0.08 $0.75
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Chef’s Suggestions

This recipe can be adapted to create a
traditional Beef Goulash;

Omit the potatoes and add a few chopped

red and green peppers SUPC# 2179588

& 6980668, a touch of paprika SUPC#
5229174 and sour cream SUPC# 5058039
and serve over egg noodles SUPC#
5588033.




