
Elk Stew with
Potatoes & Carrots

Prep Time: 3 hours  •  Yields: 4 servings

Ingredients:

1 package Fossil Farms’  
   Elk Stew Meat; 1 lb. 
2 tsp. salt
1 tsp. black pepper
3 tbsp. olive oil
2 medium yellow onions, cut  
   into 1” chunks
7 cloves garlic, peeled and  
   smashed
2 tbsp. balsamic vinegar
1½ tbsp. tomato paste
¼ cup all-purpose flour
2 cups dry red wine
2 cups beef broth
2 cups water
1 bay leaf
½ tsp. dried thyme
1½ tsp. sugar
4 large carrots, peeled and cut 
   into 1” chunks on a diagonal
1 lb. baby Yukon potatoes,  
   halved
Fresh parsley, chopped for  
   garnish

Equipment:

Chef’s knife
Cutting board
Paper towels
Dutch oven or heavy soup 
pot

Method:

1. Preheat oven to 325°F and place rack in lower middle of oven.

2. Pat stew meat dry and season with salt and pepper. In a large Dutch oven or heavy oven   
    safe soup pot, heat 1 tbsp. of olive oil over medium-high heat until hot and shimmering. 

3. Brown all sides of meat in small batches until a nice crust develops, about 5 minutes per  
    batch. Add more oil to pan after each batch, if needed. 

4. Transfer meat to a large plate and set aside. Add onions, garlic, and balsamic vinegar to  
    pan. Stir with a wooden spoon and scrape up the brown bits from bottom of pan.

5. Add tomato paste and cook for a few minutes. Add stew meat, with it’s juices, back to pan  
    and sprinkle with flour. 

6. Stir until flour is dissolved, about 1 - 2 minutes. Then, add wine, beef broth, water, bay leaf,    
    thyme, and sugar to pan. Stir to loosen any bits stuck to bottom of pan and bring to a boil. 

7. Cover pot with a lid and transfer to preheated oven. Braise for 2 hours.

8. Remove pot from oven and add carrots and potatoes. Cover and put back in oven for 1  
    hour, or until vegetables are cooked through, broth is thickened, and meat is tender. 

9. Fish out bay leaf from stew and discard. Then, taste and add extra spices, if necessary.  
    Serve stew immediately or refrigerate overnight. Making stew 1 day ahead maximizes  
    flavors; if you do this, reheat stew in Dutch oven on stove over medium heat, or in a 350°F  
    oven for 20 minutes. Serve and garnish with fresh parsley, if desired.
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