
Thick, rich and delicious, Sarah's Hearty Beef Stew is the perfect midwinter dish to warm your belly and soothe your
spirit. Sarah Nasello / The Forum

Hearty Beef Stew
Serves: 4 to 6

Ingredients:
2 pounds top sirloin steak, cut into 2-inch cubes
1 ½ teaspoons kosher salt, divided
¾ teaspoons ground black pepper, divided
2 tablespoons olive oil
1 ½ cups yellow onion, diced
3 large carrots, peeled and diced
3 cloves garlic, minced
8 ounces baby bella mushrooms, halved or quartered (depending on size)
8 ounces petite button mushrooms, halved or whole (depending on size)
3 tablespoons all-purpose flour
2 tablespoons tomato paste
1 cup dry red wine
3 cups beef stock
1 tablespoon Worcestershire sauce
1 tablespoon apple cider vinegar
3 sprigs fresh thyme
2 bay leaves



2 large russet potatoes, peeled and cut into ½-inch cubes
2 tablespoons fresh parsley, finely chopped

Directions:

Season cubed steak with salt and pepper. In a large stock pot or Dutch oven, heat the olive oil
over medium heat. Working in batches, add steak to the pot and cook, turning occasionally until
evenly browned, about 5 to 7 minutes. Once browned, remove steak from the pot and set aside.
Add onion and carrots and cook until tender, stirring occasionally, about 4 minutes. Add garlic
and mushrooms and cook, stirring occasionally, until tender and lightly browned, about 4
minutes.

Stir the browned steak back into the pot. Add flour and tomato paste and cook for 1 minute. Add
wine and stir, scraping up any browned bits from the bottom of the pot.

Add the beef stock, Worcestershire sauce, vinegar, thyme and bay leaves; stir to combine. Bring
stew to a boil over medium heat, then reduce to low and simmer for 20 minutes.

Add potatoes and the remaining salt and pepper; stir to combine. Continue to simmer on low
until potatoes are tender and the stew has thickened, about 30 to 35 minutes. Remove thyme
sprigs and bay leaves, and discard.

Taste the stew and adjust seasoning as desired. If stew appears too thick, add more beef stock
or water as needed, starting with 1 cup, and continue to simmer until desired consistency is
achieved. Add the parsley, stir and serve immediately.
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“Home with the Lost Italian” is a weekly column written by Sarah Nasello featuring recipes by her husband, Tony Nasello. The
couple owned Sarello’s in Moorhead and lives in Fargo with their son, Giovanni. Readers can reach them at
sarahnasello@gmail.com.


