
Pairs with B.R. Cohn Silver Label Cabernet Sauvignon
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Serves 124 ½ Hours

Beef Stew

Braise beef: Preheat oven to 350°F with rack in middle. Pat beef dry and season with 2 ½ tsp salt and         
1 tsp pepper. Heat oil in an 8 qt. heavy oven proof pot over medium-high heat and brown meat, without 
crowding, in batches. Transfer to a platter. Reduce heat to medium; add carrots, celery, onions, and 
garlic, stirring occasionally, until well browned, about 12 mins. Add tomato paste and cook 2 mins. Add 
vegetables and vinegar, cook 2 mins. Stir in wine, bay leaves and thyme and boil until wine is reduced by 
about two thirds, 10 to 12 mins. Add broth to pot along with water, beef, and any juices from platter and 
bring to a simmer. Cover and braise in oven until meat is very tender, about 2 ½ hours. Set a large 
colander in a large bowl. Pour stew into colander. Return pieces of meat to pot, then discard remaining 
solids. Let cooking liquid stand 10 mins. 
Cook potatoes and carrots: While beef braises, peel potatoes and cut into ½-inch-wide wedges. Slice 
carrots diagonally (1-inch). Add potatoes and carrots to stew (make sure they are submerged) and 
simmer, uncovered, stirring occasionally, until potatoes and carrots are tender, about 40 mins.

5 lbs boneless beef chuck, cut into 2-inch pieces
2 ½ lbs small white boiling potatoes
1 ½ lbs carrots
1 bottle B.R. Cohn Silver Label Cabernet Sauvignon
3 cups reduced-sodium beef broth 
3 cups water
     cup B.R. Cohn Balsamic Vinegar
3 tbsp B.R. Cohn California Extra Virgin Olive Oil

3 tbsp tomato paste
3 carrots, quartered
3 celery ribs, quartered
2 medium onions, quartered
1 head garlic, halved crosswise
2 Turkish bay leaves
2 thyme sprigs
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Since its founding in 1990, the            
B.R. Cohn Olive Oil Company has 
greatly contributed to the emergence 
of California olive oil as a global 
competitor, winning numerous local 
and international awards as well as 
accolades from the gourmet world. 
Please come and visit the beautiful  
B.R. Cohn Winery & Olive Hill Estate 
Vineyards. Explore the rare 140-year 
old Picholine olive groves and discover 
our unique history.

OLIVE OILS      GOURMET VINEGARS & FOOD PRODUCTS      ULTRA PREMIUM WINES

15000 Sonoma Hwy., Glen Ellen, CA 95442

(800) 330-4064 ext. 117

www.brcohnoliveoil.com
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