
 
 

Beef & Mushroom Stew with Crispy Smashed Potatoes and Sauteed Veggies and a 
Rustico Ciabatta. 
Hearty beef stew with sauteed crimini mushrooms served with crispy 'smashed' red potatoes, sauteed 
zucchini and tomatoes, and a Rustico ciabatta. 
Chef’s tip - Salt is a flavor enhancer. Don’t be too shy when using it! Too little and your food will be 
bland, too much and it’s inedible. Start low and work your way up. Once you master using salt you 
won’t believe how good your food can taste! 

 

|  Hands-on time - 30 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Crimini Mushrooms, 8oz 
• Slicing Tomato, 1ea 
• Zucchini, 1ea 

• Beef Stew Base 
• Red Potatoes - 1 lb 
• Rustico ciabatta  

 

from your pantry  Equipment needed 

• Olive oil 
• Salt 
• Crushed Red Pepper (optional) 

Sauce pot, non-stick saute pan, measuring cup, 
baking sheet, colander, paper towels, aluminum 
foil, pyrex or other oven-safe bowl, cutting board, 
sharp knife. 

 

Directions 

1. Pre-heat your oven to 300F. Give your red potatoes a thorough wash then place them in 

a sauce pot. Fill the pot with enough cold water to cover about an inch over the 

potatoes. Add 1 tbsp of salt and put the pot over medium heat to bring to a simmer. Stir 

well to dissolve the salt. Simmer the potatoes for 15 minutes, or until they are fork 

tender. 

2. While your potatoes cook, prepare your mushrooms. Begin by wiping down the 

mushrooms with a damp paper towel. Then slice each mushroom into thirds. Heat up a 

non-stick saute pan on medium for 2 minutes. Add 2 tbsp of olive oil, wait 30 seconds 

for the oil to warm, then add the sliced mushrooms along with a pinch of salt. Cook for 8 



minutes. Stir occasionally.  

3. As your mushrooms cook, you’ll prepare the rest of your veggies. Rinse the zucchini and 

cut it into ½” pieces. Remove the stem from your tomato, then cut tomato into a ½” dice. 

Set the zucchini & tomatoes aside.  

4. Next, drain your potatoes and let them cool on a baking sheet. Wash out the sauce pot 

you cooked the potatoes in and add your beef stew base to the pot. Add the sauteed 

mushrooms to the beef stew base. Cover the pot and warm over low heat while you 

prepare the rest of the meal.  

5. Wipe out the pan you cooked the mushrooms in, and return it to medium heat. Add 1-2 

tbsp of olive oil, then wait 30 seconds before adding in the zucchini. Cook the zucchini 

for 3-4 minutes until golden brown. Then, add the tomatoes to the pan and season with 

salt. Cook for an additional 2-3 minutes and add in a pinch of crushed red pepper 

(optional). Remove the zucchini and tomatoes to an oven-safe bowl and place them in 

the oven on a lower rack.  

6. Place your ciabatta on a piece of aluminum foil and drizzle it with a bit of olive oil. Put the 

bread in the oven on the same rack as your sauteed veg. 

7. Give your stew a quick sti, then return your attention to the potatoes. Using the bottom 

of a measuring cup, a coffee mug or the palm of your hand, gently press down on each 

potato making a squashed disc about ½” thick. Push any broken pieces back into the 

side of the potato. 

8. Rinse out the saute pan and heat it on medium for 2 minutes. Heat 3-4 tbsp of cooking 

oil in the pan for about a minute. When the oil is hot, slide each potato into the pan. 

Don’t crowd the pan--cook in batches if you need to! Cook each side for 3-4 minutes 

until deep brown and crispy. Place the potatoes on a plate lined with paper towels, 

sprinkle the tops with salt. 

9. Grab the veggies and bread out of the oven. Plate the potatoes, and veggies then serve 

the stew over the top or in a bowl on the side. Slice up your bread and savour! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






