
Mahogany Beef Stew

A variation on Beef Bourguignon, Mahogany Beef Stew is made by browning beef and simmering with red wine. Hoisin sauce adds to the complexity of an already rich dark stew. Stew may be made a day ahead and actually improves in flavor overnight.

Serve this with rice, and a nice Cabernet Sauvignon, Shiraz, or Merlot. Serves 6 as a main course.

	1. Heat 2 tablespoons oil in a heavy, large soup pot over high heat. Sprinkle meat with salt and pepper. Add meat to pot; sauté until brown on all sides, about 10 minutes. Remove meat with a slotted spoon and set aside.
	2 tablespoons olive oil

3 ½ pounds boneless beef chuck roast cut into 2 ½ inch pieces

fine sea salt, to taste

freshly ground black pepper, to taste



	
	

	2. While meat is browning, chop the onions. Reduce heat to medium; add remaining 2 tablespoons of oil to the pot. Add onions and sauté until golden brown, about 15 minutes.
	2 tablespoons olive oil

3 ½ cups chopped yellow onions (2 large onions)



	
	

	3. Mix meat into onions. Add 1 cup of wine, tomatoes with juices, hoisin sauce and bay leaves. Bring mixture to the boiling point. Reduce heat to low, cover pot and simmer 45 minutes, stirring occasionally.
	1 cup Cabernet Sauvignon wine

1 (14.5 ounce) can diced tomatoes with Italian herbs, undrained (or Hunts whole tomatoes plus 1 tsp Italian Seasoning)

½ cup hoisin sauce

2 bay leaves



	
	

	4. Add carrots and remaining 1 cup wine. Cover and simmer 30 minutes. Uncover and increase heat to high; cook, but do not boil, until sauce is slightly thickened, stirring occasionally, about 15 minutes longer. 


	1 pound carrots, peeled, cut into l-inch diagonals

1 cup Cabernet Sauvignon wine

	
	

	5. OPTIONAL ROUX - The resulting dish has a lot of liquid. You may want to thicken it to a gravy consistency. If so, transfer beef and vegetables to a deep casserole and keep warm. Melt butter in a small saucepan. Then stir in the flour and cook for a few minutes until lightly browned. Whisk the roux into the liquid and cook for 2 to 3 minutes to thicken.
	2 tablespoons flour

2 tablespoon butter



	
	

	6. Remove and discard bay leaves. Taste and adjust seasoning with salt and pepper as needed. Garnish with a sprinkle of parsley.


	2 tablespoons chopped fresh parsley



	
	


To serve the dish, use large soup plates. Place several pieces of meat in the bowl. Pour a generous amount of the sauce over the beef and the rice. Sprinkle with minced parsley.
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