Entree

OCTOBER 2010

RECIPE OF THE MONTH
BEEF AND BEER STEW
5
POUNDS BEEF BRISKET CUT INTO 1 1/2 INCH CUBES OR


WHATEVER SIZE YOU LIKE!

SALT AND PEPPER

1 ++
STICK BUTTER                                          YOUR FAVORITE BREAD!!
3
POUNDS SLICED ONIONS

6
TABLESPOONS FLOUR

1
12 OUNCE BOTTLE DARK BEER

3
CUPS SWANSONS BEEF BROTH
1.  PREHEAT OVEN TO 325.  SEASON THE BRISKET WITH SALT

     AND PEPPER.  MELT 3 TABLESPOONS BUTTER IN A LARGE

     HEAVY SKILLET.  WORKING IN BATCHES, ADD THE BRISKET

     AND COOK FOR 10 MINUTES OR SO.  TRANSFER TO A LARGE

     DUTCH OVEN POT AND RESERVE THE SKILLET.

2.  ADD 2 TEASPOONS BUTTER TO THE SKILLET.  ADD 1/3 OF THE

     ONIONS AND COOK UNTIL SOFTENED.  PUT COOKED ONIONS

     ON A PLATE AND REPEAT PROCESS WITH THE REMAINING

     ONIONS ADDING MORE BUTTER.  WHEN DONE TRANSFER 
     ONIONS TO THE DUTCH OVEN POT.  

3.  ADD 3 TABLESPOONS BUTTER TO THE SKILLET AND ADD THE

     FLOUR AND COOK UNTIL GOLDEN.  WHISK IN THE BEER, THEN

     THE BEEF BROTH.  BRING TO A BOIL UNTIL SMOOTH.

4.  POUR THE SAUCE OVER THE MEAT AND ONIONS, BRING TO A

     SIMMER.  COVER THE POT AND COOK IN THE OVEN FOR 2 HOURS.

     REMOVE THE LID AND COOK UNTIL MEAT IS FORK TENDER

     APPROXIMATELY 30 MINUTES.  SET ASIDE AND LET REST FOR

     30 MINUTES.  SERVE OVER MASHED POTATOES, OR BUTTERED                
     NOODLES, OR BUTTERED RICE.  YOU PICK YOUR FAVORITE!

     DON'T FORGET DELICIOUS WARM BREAD, ROLLS WITH BUTTER
