
Slow Cook Beef Burgundy

From America’s Test Kitchen chef Stephanie Alleyne

Don’t skip the prep on this slow cooker dish - Make sure to use the low setting.  The stew will burn on 
high.  Serve with boiled potatoes, mashed potatoes or egg noodles.  Serves 6 to 8.


Tips:  Not all packaged stew meat is created equal.  Use meat from the chuck  and also be sure to use 
pieces that are about 1 1/2” so it holds it shape.  The recipe can be prepared through step 4 up to 2 days 
in advance of cooking.  Refrgerate the bacon, browned beef, raw beef, vegetable mixture and wine 
mixture separately.  When ready to cook transfer all, except the bacon, to the slow cooker and continue 
with step 5.


    INGREDIENTS


 8 ounces of bacon, chopped

 4 pounds of stew beef

 salt & Pepper

 1 large onion, chopped fine

 2 carrots, peeled and chopped fine

 8 garlic cloves, minced

 2 teaspoons chopped fresh thyme

 4 tablespoons tomato paste

 2 1/2 cups Pinot Noir

 1 1/2 cups low sodium chicken broth

 1/3 cup soy sauce

 3 bay leaves

 3 tablespoons Minute Tapioca

 3 tablespoons minced fresh parsley


1.   Cook bacon in large skillet over medium high heat until crisp.  Using a slotted spoon, transfer bacon 
to paper-towel lined plate and refrigerate.  Pour half of the bacon fat into a small bowl; set skillet 
with remaining bacon fat aside.


2.   Dry beef thoroughly with paper towels.  This will make browning better.  Season beef with salt & 
pepper; place half of the beef into slow cooker insert.  Heat the skillet with the remaining bacon fat 
over medium-high heat until just smoking.  Cook remaining beef in a single layer until deep brown on 
all sides, about 8 minutes.  Transfer browned beef to slow cooker insert.


3.   Add reserved bacon fat to the now empty skillet and heat over medium-high heat until shimmering.  
Add onion, carrots and 1/4 teaspoon salt and cook until vegetables begin to brown, about 5 minutes.  
Add garlic, thyme and cook until fragrant, about 30 seconds.  Add tomato paste and stir until 
beginning to brown, about 45 seconds.  Transfer mixture to slow cooker insert.


4.   Return now empty skillet to high heat and add 1 1/2 cups wine, chicken broth, and soy sauce.  
Simmer, scraping up fond (browned bits from vegetables and meat) until pan bottom is clean, about 1 
minute.  Transfer wine mixture to slow cooker insert.


5.   Stir bay leaves and tapioca into slow cooker insert.  Set cooker on low, cover, and cook until met is 
fork tender, about 9 hours.


6.   When ready to serve, discard bay leaf and stir in reserved bacon.  Bring remaining 1 cup of wine to 
boil in a large skillet over high heat and simmer until reduced by half, about 5 minutes.  Stir reduced 
wine and parsley into stew and serve.


Page 1 of 2




Slow Cook Beef Burgundy

From America’s Test Kitchen chef Stephanie Alleyne

The Final Touch


In addition to the rich flavor of the wine many people consider a garnish of sauteed onion and 
mushrooms one of the hallmarks of this dish.  We think the little bit of last minute work is worth the 
effort.


Instruction for garnish:

 

before reducing wine in step 6, bring 2 cups of frozen pearl onions, 5 tablespoons unsalted butter, 1 
tablespoon sugar, and 1/2 cup water to a boil in a large skillet over high heat.  cover and simmer over 
medium-low heat until the onions are tender, about 5 minutes.  Uncover,increase heat to high, and 
cook until liquid evaporates, about 3 minutes.  Add 10 ounces of white mushrooms, quartered, and 1/4 
teaspoon of salt and cook until vegetables are browned and glazed, about 5 minutes.  Stir onions and 
mushrooms into stew and proceed to reduce wine in the now empty skillet as directed in step 6.


Cooks Notes:

Use a pinot noir for cooking.  Choose a wine that you would drink.  Quality counts as it flavors both 
meat and sauce.


Store bought chicken stock/broth works just as well as homemade, do use reduced sodium if you can 
get it. Swanson organic low sodium is recommended if not using homemade.


Any favorite mushroom can be used just dice to 1/2 inch pieces.  I have used a mix of wild and just 
button mushrooms.  All work well.
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