From the kitchen of Shelly Morrison…


Tuscan Beef Stew
Ingredients:
· 2 - 3 pounds boneless stew beef, cut into bite size pieces

· ½ cup flour

· 3 cups beef broth

· 1 cup dry red wine

· 1 can (14 oz) diced Italian-style tomatoes

· 1 medium onion, chopped

· 2 celery ribs, chopped

· 3 large carrots cut into 1-inch pieces

· 2 bay leaves

· 2 garlic cloves crushed

· 2 (15 or 16 oz) cans cannellini beans, drained

· 1 tsp dried basil, sliced mushrooms, pearl onions (optional)

· Salt and pepper

Cooking Instructions:
1. Toss beef with flour.

2. Brown in oil or butter in Dutch oven. Brown in batches as not to crowd the beef, or it will steam instead of brown.

3. Remove beef, add liquids and scrape bottom to get tasty browned bits.

4. Add meat to broth, tomatoes, onion, celery, carrots, bay leaves and garlic. Cover and simmer 2 hours.

5. About a half hour before serving, add beans, basil, and optional vegetables.

6. Just before serving, taste and adjust salt and pepper seasonings.

7. The flour from the coated meat should thicken, if not, add Beurre Meuniere which is French for equal parts butter and flour, frozen in a log. You just cut off a piece and whisk it in to thicken.
