
Old-Fashioned
Beef Stew
By Molly O'Neill

Updated Nov. 29, 2023

Total Time 2 hours 45 minutes

Prep Time 15 minutes

Cook Time 2 hours 30 minutes

Rating (22,147)

INGREDIENTS

Yield: 4 servings

¼  cup all-purpose flour

¼  teaspoon freshly ground pepper

PREPARATION

Step 1

Combine the flour and pepper in a bowl, add the beef and toss to

coat well. Heat 3 teaspoons of the oil in a large pot. Add the beef a

few pieces at a time; do not overcrowd. Cook, turning the pieces

This classic stick-to-your-ribs stew is the ideal project for a chilly weekend. Beef, onion, carrots,
potatoes and red wine come together in cozy harmony. If you are feeding a crowd, good news: It
doubles (or triples) beautifully. For additional variations on the recipe, you might also enjoy this video.

Keys to This Recipe

How to Make Beef Stew: Beef stew is made in different ways across cultures, but at its core, it is simply

tough cuts of meat slowly cooked with vegetables in liquid. Over hours of simmering, all the flavors
meld together and the ingredients soften to tenderness.

How to Thicken Beef Stew: Starches, like the flour and potato in this recipe, thicken beef stew. Here, beef

cubes are coated in flour, then browned, leaving flour in the pan while sealing flour to the meat. When
the meat is later simmered, that flour thickens the liquid as do potatoes, which release their starches
as they cook.

How to Make Beef Stew on the Stove: It's important to cook stew slowly over low heat. High heat will
cause the meat to tighten and toughen, while low heat allows the meat to become fall-apart tender.
Simply cover the pot and keep the heat as low as it goes.

What to Serve With Beef Stew: The best accompaniments to beef stew can soak up the sauce. A crusty
baguette works well, as does rice. A beef stew is hearty enough to be a one-pot meal, but you can make
a salad with some crisp, fresh vegetables.

https://cooking.nytimes.com/search?q=Molly+O%27Neill
https://www.nytimes.com/wirecutter/reviews/best-dutch-oven/
https://www.youtube.com/watch?v=yDOX5S5Bqz8
https://www.nytimes.com/2023/02/28/dining/how-to-make-beef-stew.html
https://cooking.nytimes.com/68861692-nyt-cooking/44373459-easy-side-dishes
https://cooking.nytimes.com/recipes/1024403-classic-baguettes
https://cooking.nytimes.com/recipes/1019204-basic-stovetop-rice
https://cooking.nytimes.com/68861692-nyt-cooking/17098-easy-salad-recipes


1  pound beef stewing meat,

trimmed and cut into inch cubes

5  teaspoons vegetable oil

2  tablespoons red wine vinegar

1  cup red wine

3½  cups beef broth, homemade or

low-sodium canned

2  bay leaves

1  medium onion, peeled and

chopped

5  medium carrots, peeled and cut

into ¼-inch rounds

2  large baking potatoes, peeled

and cut into ¾-inch cubes

2  teaspoons salt

until beef is browned on all sides, about 5 minutes per batch; add

more oil as needed between batches.

Step 2

Remove the beef from the pot and add the vinegar and wine. Cook

over medium-high heat, scraping the pan with a wooden spoon to

loosen any browned bits. Add the beef, beef broth and bay leaves.

Bring to a boil, then reduce to a slow simmer.

Step 3

Cover and cook, skimming broth from time to time, until the beef

is tender, about 1½ hours. Add the onions and carrots and simmer,

covered, for 10 minutes. Add the potatoes and simmer until

vegetables are tender, about 30 minutes more. Add broth or water

if the stew is dry. Season with salt and pepper to taste. Ladle

among 4 bowls and serve.

Private Notes

Leave a Private Note on this recipe and see it here.


