Beef Brasato Al Vino Rossa with Polenta
and Roasted Root Vegetables
Paired with 2009 Petit Verdot
Yield: 6-8 servings
INGREDIENTS:

1 tablespoon olive oil
8 ounces smoked carlton farms bacon, diced
2½ pounds stew meat, preferably chuck,
cut into 1-inch cubes
kosher salt and freshly ground black pepper
2 each yellow onions, large, diced
3 tablespoons garlic, chopped
¼ cup tomato paste
¼ cup garbanzo flour (or potato starch)

3 cups dry red wine
2 ½ cups beef broth
1 pound carrots, 1 inch pieces
1 tablespoon rosemary, fresh, minced
2 ounces butter
12 ounces mushrooms, crimini or button,
quartered
¼ cup parsley, minced

METHOD:

1. Preheat the oven to 300° F.
2. Heat the olive oil in a large Dutch oven over medium heat. Add the bacon and cook until the bacon is lightly
browned. Remove the bacon and reserve, leaving the bacon fat behind.
3. Season the beef with salt and pepper. Increase the heat to high. Put a single layer of meat into the oil and sear,
turning to brown on all sides. Remove the seared meat and cook the remaining beef in batches using the same
method. Reserve.
4. Once all the beef is browned and set aside, add the onions and garlic to the pan and cook for 8-10 minutes.
5. Add the tomato paste and cook for an additional 5-8 minutes.
6. Add the garbanzo flour and stir well to combine.
7. Add the wine while whisking continuously to prevent lumps. Add the beef broth while continuing to whisk.
8. Add the bacon, beef, carrots and rosemary to the wine mixture and increase the heat to high and bring to a
boil then immediately reduce the heat to a simmer.
9. Cover and place the pot in the oven. Continue to cook for 1½ hours.
10. Meanwhile, melt the butter in a sauté pan over medium high heat without browning. Add the mushrooms and
cook for 10 minutes. Reserve.
11. Remove the beef mixture from the oven and add the mushrooms. Return the pot to the oven and continue to
cook for 30 minutes or until the meat is tender.
12. Adjust the seasoning with salt and pepper and stir in the parsley. Serve over polenta with roasted vegetables.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio
www.winecountrycookingstudio.com

