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CHANGE THE WAY YOU COOK

SLAVONIAN-STYLE SHEPHERD’S STEW

3 HOURS
50 minutes active

rom the Slavonia region of Croatia,
F  ¢obanac is a meat-centric stew rich with

paprika and thickened in part by shredded
root vegetables that break down during a long, slow
simmer. Though referred to as shepherd’s stew
(Coban translates as shepherd), the dish
traditionally is made with not only lamb but also
beef, pork and wild game. To simplify, we opted to
use only beef; chuck roast is our cut of choice for its
meaty flavor, nice marbling and ample connective
tissue that helps make a full-bodied broth. To
achieve just the right amount of earthy flavor and

an undercurrent of spicy heat, we use both sweet
and hot paprika; if you aren't able to find hot
paprika, 2 teaspoons sweet paprika plus % to 1
teaspoon cayenne pepper is a fine substitution.
Simple dumplings are a classic—and delicious—
addition to this stew, but they are not essential. If
youd like to include them, see the recipe that
follows; the dough is made and added to the pot at
the end of cooking. If you skip the dumplings,
mashed potatoes or warm, crusty bread are
excellent accompaniments.

Don't use double-concentrated tomato paste (the type often sold in tubes) or the stew will end up tasting too
tomatoey. As you cook the tomato paste and vegetable mixture, don’t worry if the paste sticks to the pot and

begins to darken; this browning helps build depth of flavor.

https://www.177milkstreet.com/recipes/slavonian-style-shepherds-stew ?allow_token=3dccb005-45¢2-461£-969b-993d8d1680ea&utm_source=Christopher+Kimball’s...
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INGREDIENTS
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POUNDS BEEF CHUCK ROAST, TRIMMED AND CUT INTO 1-INCH CUBES

KOSHER SALT AND GROUND BLACK PEPPER

TABLESPOONS EXTRA-VIRGIN OLIVE OIL

MEDIUM YELLOW ONIONS, CHOPPED

LARGE CARROTS, PEELED AND SHREDDED ON THE LARGE HOLES OF A BOX GRATER
MEDIUM PARSNIPS, PEELED AND SHREDDED ON THE LARGE HOLES OF A BOX GRATER
MEDIUM GARLIC CLOVES, SMASHED AND PEELED

BUNCH FLAT-LEAF PARSLEY, STEMS MINCED AND LEAVES CHOPPED, RESERVED SEPARATELY
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TABLESPOONS TOMATO PASTE, DIVIDED
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CUP PLUS 2 TABLESPOONS SWEET PAPRIKA, DIVIDED
TABLESPOON HOT PAPRIKA (SEE HEADNOTE)

BAY LEAVES

CUP DRY RED WINE

TABLESPOONS BROWN MUSTARD
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BUNCH FRESH DILL, FINELY CHOPPED

DIRECTIONS

In a medium bowl, toss the beef with 1 tablespoon salt and 1 teaspoon pepper; set aside. In a large
Dutch oven over medium, combine the oil, onions and % teaspoon salt. Cook, stirring occasionally,
until softened but not browned, about 5 minutes. Add the carrots, parsnips, garlic and parsley stems,
then cook, stirring occasionally, until lightly browned, 8 to 10 minutes.

Stir in 2 tablespoons of the tomato paste and cook, stirring often, until it begins to brown and stick to
the bottom of the pot, 2 to 4 minutes. Add the % cup sweet paprika, the hot paprika and bay. Cook,
stirring, until fragrant, about 30 seconds. Whisk in the wine and 6 cups water, then bring to a simmer
over medium-high, stirring often. Stir in the beef and return to a simmer. Reduce to low, cover and cook
until a skewer inserted into the beef meets no resistance, about 2 hours, stirring occasionally.

Remove the pot from the heat. Tilt the pot to pool the cooking liquid to one side, then use a wide spoon
to skim off and discard as much fat as possible. Remove and discard the bay.

In a medium bowl, stir together the remaining 2 tablespoons tomato paste, the remaining 2 tablespoons
sweet paprika and the mustard. Whisk about 1 cup of the cooking liquid into the tomato paste mixture,
then stir it into the pot. Return to a simmer over medium-high, then stir in the parsley leaves and half
the dill. Taste and season with salt and pepper. Serve sprinkled with the remaining dill.

After stirring the tomato paste—paprika mixture into the stew, set the pot aside and make the dumpling
dough. In a medium bowl, whisk together % cup all-purpose flour, % teaspoon baking powder and %
teaspoon kosher salt. Add 2 large eggs (beaten) and 2 tablespoons finely chopped fresh dill, then stir
until a smooth dough forms. Return the stew to a simmer over medium-high, stir in the parsley leaves
and half the dill, then taste and season with salt and pepper. Using 2 small spoons, drop the dough in 1-
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https://store.177milkstreet.com/products/ravida-extra-virgin-olive-oil
https://store.177milkstreet.com/products/maria-grammatico-pasticceria-estratto-di-pomodoro-tomato-paste
https://store.177milkstreet.com/products/hijos-de-salvador-lopez-sweet-smoked-organic-paprika
https://store.177milkstreet.com/products/hijos-de-salvador-lopez-spicey-smoked-organic-paprika

10/19/2020 Slavonian-Style Shepherd’s Stew | Christopher Kimball’s Milk Street
teaspoon portions into different areas of the pot. Return to a simmer and cook, uncovered and without
stirring, until the dumplings are puffed and cooked through, about 10 minutes. Serve sprinkled with the
remaining dill.
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