
 
The Golden Pear Café 

New England Beef Stew 
 

Yield: approximately 4 & 1/2 quarts (10-12 Servings) 
Ingredients:    
3 pounds beef stew meat, large chop, 1 inch (best from your local butcher)    
5 strips high-quality bacon, medium chop, ½ inch 
1 & ½ cups celery, large chop, ¾ inch 
1 & ½ cups carrots, large chop, ¾ inch 
3 cups Spanish yellow onions, large chop, ¾ inch 
4 medium-large cloves of garlic, peeled and fine dice 
2 cups Yukon gold potatoes, large chop, 1 inch 
2 cups mushrooms, sliced  
1 & ½ cups dry red wine 
1 cup green peas (if frozen, rinse under water and set aside) 
4 tablespoons tomato paste 
7-8 cups beef stock 
¼ cup extra virgin olive oil 
¾ cup flour (you can use gluten-free if desired) 
2 tablespoons kosher salt 
2 teaspoons ground black pepper 
4 dried bay leaves 
1 sprig fresh rosemary 
¼ bunch fresh parsley 
Procedure: 
1.  In large pot or Dutch oven, over medium heat, add oil and bacon to the pan.  Saute for 3 or 4 
minutes to render bacon. 
2.  In a bowl, toss together stew meat, flour and some salt and pepper. 
3.  Add meat to pot and brown on all sides.  It’s ok if some sticking on the pan occurs, do not 
burn.  After meat is nicely browned, remove from pot and set aside in bowl. 
4.  Add onions, carrots and celery and over medium heat sauté for 6 minutes until all is soft and 
onions are transparent. 
5. Add garlic and sauté for 1 minute stirring frequently.  Do not burn the garlic. 
6. Add tomato paste and sauté for 2 minutes. 
7.  Add red wine and cook for 2-3 minutes, stirring frequently and deglazing the bottom of the pot.   
8.  Add 7 cups of beef stock and stir all ingredients.  Add beef, mushrooms and potatoes, stir 
gently.  Based upon consistency, you may need more beef stock.  If so, add the 8th cup. 
10. Wrap herbs in cheesecloth and tie with butcher’s twine.  Add to pot and push down to center 
of stew. 
11.  Preheat oven to 325 degrees and place covered pot or Dutch oven into center of oven and cook 
stew for 3 hours. 
12. Remove pot or Dutch oven from oven, gently stir the stew and remove the herbs.  Stir in the 
peas and season with salt and pepper.  Spoon stew into bowls, garnish with rosemary and parsley. 


