
Chop the vegetables into large pieces.

Generously sprinkle the meat on all sides 
with salt and pepper, then sprinkle fl our over the 
meat and toss to coat. 

Coat the bottom of the pot with oil and 
heat over medium-high heat until the oil is very 
hot and shimmering, about three minutes. 
Place the meat in the pot and cook it for three 
to four minutes without disturbing it. (A nice 
brown crust is forming.) Turn the meat and 
cook it a few more minutes until it’s browned 
on all sides. Remove the meat to a plate.

Pour all but a couple of spoonfuls of the hot 
oil into a heatproof container (you can throw the 
oil away after it cools) and return the pot to the 
stove over medium-high heat. Add the onion, 
carrot, and celery; season with salt and 
pepper; and cook, stirring occasionally, until the 
vegetables are browned, about fi ve minutes.

*From the store to the kitchen to the table: We outline the steps that get you from 
raw ingredients to your dinner tonight, free of measurements and complicated 
techniques. It’s a method you’ll remember and whip out whenever you like. It is the 
most basic way to make the thing you’re making.  

Illustrations by Bill Russell.   Find this online at www.chow.com/stories/11520.
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You will need:   a medium or large pot with a lid, a heatproof 
        container, one large potato, one onion, one celery  
        stalk, one carrot, one pound of beef stew meat, 
        salt and pepper, a few spoonfuls of fl our, oil (any   
        kind), tomato paste (optional), two bay leaves, 
        red wine (optional), one quart of beef broth



Add the potato, the meat and any accumulated  
juices, and enough beef broth to cover everything. 
Bring to a boil, then lower the heat so the stew  
is simmering. Cover and simmer until the meat is 
tender, about one hour. Season with salt and  
pepper to taste and serve.

*From the store to the kitchen to the table: We outline the steps that get you from 
raw ingredients to your dinner tonight, free of measurements and complicated  
techniques. It’s a method you’ll remember and whip out whenever you like. It is the 
most basic way to make the thing you’re making.   

Illustrations by Bill Russell.   Find this online at www.chow.com/stories/11520.
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Add the tomato paste (if using) and bay leaves 
and stir to coat the vegetables in the tomato  
paste. Pour in enough wine (if using) to coat  
the bottom of the pot, then use the back of a 
spoon to scrape up any browned bits stuck to the 
bottom. (This is called deglazing.)


