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										Entrées
									


			Beef Bourguignon

			
									
						Servings
						2

					

				
				
									
						Cook Time
						3 hrs 30 mins

					

				
									
						Total Time
						3 hrs 30 mins

					

							


		


	




	
		
This robust beef bourguignon recipe by Executive Chef Shane McAnelly is the perfect meal for the cooler time of year, and pairs exquisitely with a big bold Cabernet.




Ingredients






	
		

	2 boneless beef short ribs(aka chuck flat), cut in 1″ cubes
	8 oz bacon, chopped
	2 cups onion, diced
	1 cup carrot, diced
	1 cup celery, diced
	2 cloves garlic
	1 sprig thyme 
	1 ea. bay leaf
	2 cups red wine 
	1/4 cup tomato paste 
	6 cups veal stock
	8 oz red potato, quartered 
	8 oz cremini mushroom, cut in half
	8 oz turnip, peeled and cut in half
	8 oz baby carrot, peeled and cut in half
	8 oz pearl onion peeled




	







Directions




In large pot render bacon until crispy. Remove bacon for later, keeping rendered fat in pot. Add beef and cook until golden brown on all sides. Remove beef from pot and add carrots, celery, onion, thyme and bay. Cook for 3 minutes then add wine and tomato paste. Cook until reduced by half and then add veal stock. Add beef and bacon back to pot and cover and place in 300 degree oven and cook for 3 hours, until very tender. 




While beef is in oven cooking prepare vegetables. Toss all vegetables together with 1/2 cup olive oil and 1 T salt. Spread out on large baking sheet in even layer and cook in 300 oven for 25 minutes. Reserve. When beef is done cooking add to pot.  




To Serve:
Portion beef bourguignon into warmed serving plates, top with fried parsley.

	


	


		
	


	


	
		
	
		
			
				


Enroll in the Foley Food & Wine Society







As a Foley Food & Wine Society Insider you’ll earn points with every purchase and join like-minded individuals who seek to experience the finer things in life.





Enroll
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Enjoy discounts of 20% or more on your favorite wines.








JOIN A CLUB AND SAVE
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Earn points for your purchases with our loyalty program.








Loyalty Points Program
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Keep up on the latest winery events & happenings.








View Upcoming Events
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Enjoy the absolute finest in culinary experiences.








Benefits & Destinations
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Founded by Vintner Bill Foley, the Foley Food & Wine Society is dedicated to uniting three of life’s biggest passions: world-class wines, exquisite food, and amazing experiences. Society Insiders enjoy access to a portfolio of highly-acclaimed wines from some of the most celebrated names in winemaking today, including Ferrari-Carano, Chalk Hill, Silverado Vineyards, Banshee & Chateau St. Jean, as well as invites to exclusive events, exceptional culinary and luxurious wine tasting experiences and a fantastic loyalty program.




	

					10300 Chalk Hill Road
Healdsburg, California, 95448

		
					855-883-8688

		
					customerservice@foleyfoodandwinesociety.com

		
					Connoisseur Wine Club Support

		
					855-652-4069

		
					wineclub@foleyfoodandwinesociety.com

		
		Facebook
	Instagram
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Stay in the know




Get the latest on upcoming events, new releases and special offers
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