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PREPARATION

In a Dutch oven, melt the butter and sauté the
onions and bacon cubes. When golden brown,
remove and set aside.

In the same pot, sear the beef cut into 3 to 4-cm
cubes and add the carrots cut into rounds. Sauté
together for 5 min.

Sprinkle with the flour and allow to brown while
stirring constantly.

Pour in the red wine and beef stock; add the re-
served bacon and onions, bouquet garni and cru-

shed cloves of garlic. Season with salt and pepper.

Bring to the boil then cover and let simmer over
low heat for 3 hours.

Then add the sliced mushrooms and simmer for
another % hour.

Serve this dish with potatoes or pasta.
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RECIPE FOR
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