
 
Slow Braised Beef with Charred Onion Gravy, Smashed Potatoes, Wilted Spinach and Red 
Peppers, and a Baguette 
Tender slow braised beef chuck roll in a lush charred onion gravy, served with crispy smashed 
potatoes, wilted spinach and sauteed red peppers  
Chef’s tip - Why salt the water when cooking things like potatoes? As the hot water penetrates the 
potato it brings salt along with it, so you have the unique ability to season “from the inside out”. This is 
true with rice, pasta, beans, etc! 

 

2 Servings |  Hands-on time - 20 minutes  |  Total time - 30 - 35  minutes
 

from the Farm   from the Supper Club  

• Spinach, ½ container 
• Yukon Gold Potatoes, ½ -1lb 
 

• Cooked Braised Beef 
• Charred Onion Gravy 
• Red Bell Pepper, 1 ea 
• Baguette, 1 ea 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Olive Oil 
• Salt 

Two medium size sauce pots, saute pan, rimmed 
baking sheet, colander, paper towels, sharp knife, 
cutting board, and pastry brush (optional).  

 

Directions 

1. Pre-heat your oven to broil and adjust your oven racks as needed. Wash your Yukon Golds 

thoroughly, halve them, and 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 to the water and put the pot over 

medium heat to bring to a simmer. Stir well to dissolve the salt. Simmer the potatoes for 10-12 

minutes until they are fork tender. 

2. While the potatoes are cooking, place the vac bag containing your braised beef in a second 

sauce pot. Fill the pot with enough water to cover the beef. Simmer over medium heat for 

12-15 minutes until the braised beef is heated throughout. 

3. Next, rinse your spinach and dry it thoroughly using some paper towels. Rinse your red pepper 

and slice it in half. Remove the seeds and any white membranes. Julienne the pepper into 2” 



thick slices. 

4. Heat a saute pan over medium heat for a minute. Add 1 tbsp of olive oil to the pan and allow it 

to heat for 30 seconds before adding in the peppers with a pinch of salt. Cook the peppers for 

3-4 minutes stirring frequently.  

5. While the peppers are cooking, drain the potatoes and let them cool in a colander.   

6. When then peppers have been cooking for 3-4 minutes, add the spinach to the pan with a bit 

more oil. Stir well to combine and turn off the heat.  

7. Use a pastry brush (or your hands!) to coat a baking sheet with 2 tbsp of neutral cooking oil. 

Spread out the potatoes on the baking sheet and flatten each with the palm of your hand 

creating a smashed round ½ - 1” thick piece. Tip: Make sure to be gentle with the potatoes! You 

want to flatten them but keep them intact! Brush or drizzle the top sides of the potatoes lightly 

with cooking oil. Place the pan under the broiler for 3-5 minutes until the tops are deep brown 

and crispy.  

8. While the potatoes are cooking, wrap your baguette loosely in a piece of aluminum foil and 

place it in the oven on the lowest rack. 

9. Place the saute pan with the spinach and pepper back on low heat for 2-3 minutes until the 

spinach is heated through and slightly softened. Season with salt to taste and plate 

immediately.  

10. Remove your potatoes from the broiler and place them on the rack with the baguette. Next, 

drain the water from the sauce pot with the beef and carefully remove vac bag. Let the beef rest 

a minute before opening up the bag. Then, pour the juices from the bag into the same sauce 

pot. Stir the charred onion gravy into the pot and place it over medium heat until it simmers. 

While the gravy heats, slice up the meat by cutting against the grain and plate it next to the 

spinach and peppers.  

11.Grab your potatoes and baguette out of the oven. Season the potatoes with a bit salt to taste 

and plate them. Pour some gravy over the beef and over the potatoes (optional). Slice up the 

baguette and nosh!  

 

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. 

 


