Beef Stifado
Greek Beef Stew

Ingredients:

3 Ibs Beef Stew

1 cup red Wine

2 tbsp red Wine Vinegar
2 Cinnamon sticks

3 Garlic cloves, sliced

1 Bay Leaf

2 tsp dried Oregano

1 tsp ground Allspice

1 tsp ground Cloves

Ya tsp ground Nutmeg

3 tbsp Vegetable Qil

1 Ib Shallots, peeled

2 tbsp Tomato Purée

1 (28 o0z) can chopped Tomatoes
2 tsp Sugar

Directions:

Put the beef in a large non-metallic dish or bowl and add the wine, vinegar, cinna-
mon sticks, garlic, bay, oregano, allspice, cloves and nutmeg.

Marinate up to 12 hrs.

Heat the oven to 37509,

Drain the marinade from the beef and reserve.

Put a large flameproof casserole over a medium heat and add 1 tbsp of the oil.
Cook the shallots for 4-5 min or until just browned.

Remove with a slotted spoon.

Use the remaining oil to cook the beef, in batches, until browned.

Add the shallots and beef back into the pan with any marinade still in the bowl,
tomato purée and chopped tomatoes.

Fill the chopped tomato can with water and pour into the pan.

Add the sugar and bring to a gentle simmer.

Cook in the oven for 2 hrs, stirring halfway through.

Remove from the oven, discard the cinnamon sticks and bay leaf, season and serve
with pappardelle, if you like.



