Photographs: Gail Gordon Oliver

H'ALE AND HEARTY BEEF STEW

From Gail’s Kitchen
There’s something very comforting about sitting down in front of a steaming bowl of beef stew laden with flavourful root vegetables,
especially on a cold winter day. This recipe takes away many of the hassles associated with making stew. Its started on top of the stove
and is placed in the oven, (eliminating the risk of scorching the bottom of the pot), where it cooks — with no tending required — for
three hours. And the sauce is thickened naturally with red lentils instead of flour.

6 servings

21/2 lbs beef chuck or boneless turkey thigh, cut into
1 1/2-inch chunks and patted dry

2 tsp kosher salt

1/2 tsp ground black pepper

2 thsp extra virgin olive oil or grapeseed oil

2 medium onions, diced

4 large carrots, cut into 2-inch lengths

2 stalks celery, cut into 2-inch lengths

3 cloves garlic, minced

3 thsp tomato paste

11/2 cups  beer

4 cups reduced sodium beef or chicken broth

1/2 cup dried red lentils

3 large red-skinned potatoes, peeled and
cut into large chunks

1 small rutabaga, peeled and cut into large chunks

3 sprigs fresh thyme (tied with kitchen twine)
or 1 tsp dried thyme
3 bay leaves

Preheat oven to 325°F Sprinkle beef on all sides with
1 1/2 tsp of the salt, and the pepper. In large Dutch
oven over medium-high heat, add oil; swirl to coat bot-
tom of pot. Add one-third of beef to pot, browning
well on all sides; remove browned meat to a large bowl.
Repeat with remaining two batches of meat, adding
more oil with each batch if necessary.

Reduce heat to medium. Add onions and remaining
1/2 tsp salt and cook, stirring occasionally and scraping
bottom of pot, about 3 minutes. Add carrots and celery
and cook, stirring occasionally, about 3 minutes. Stir in
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