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INGREDIENTS:

1. 2 Lrg. Chuck Roasts ($22) cut into about 3” sq. pieces.

2. Olive Oil

3. 2-Cups Flour, 1- Cup Cornmeal, 2-Tbsp. Salt, 1-Tbsp. Pepper, 2-Tbsp. Powdered Garlic
4. 2-16 Oz. Beef Broth
5. 1- Lrg. Can of Crush Tomatoes or Paste.

6. 6 Bay Leaves

7. 6 Stalks of Celery, Chop1/8” thick all.

8. 3-4 Yellow Onions, Cut into 1/8” or ¼” lengthwise strips.

9. 3-Leeks (Optional), Chop into ¼” pieces (Do not use top 1/3rd of stalk)

10. Worcestershire Sauce 2-Tbsps.

11. 2-Tbsps. Minced Garlic
12. 5 Turnips (and / or) Parsnips or Rutabagas, Peeled and cut into 1x2” chunks.

13. 6-Lrg. Russet Potatoes, Peeled and cut into 1x2” chunks.

14. 12-Lrg. Carrots, Peeled and cut into 1-3” sections (I prefer large pieces of carrot)

15. Optional cooked Barley and / or Lentils
COOKING INSTRUCTIONS:

1. After cutting Roasts into chunks, pat dry then dredge through Ingredients of #3 and let rest for 15-30 minutes with flour mixture.

2. In Iron Skillet or thick-bottomed Fryer heat Olive Oil to Med.-High and lay Roast chunks and leave unattended for 5-8 minutes until nice and golden brown (or darker) and seared nicely. Flip and sear opposite side.  Put into large (16 Qt. or larger) Stockpot and cover with Beef Broth.

3. Add Bay Leaves and can of Tomatoes.  Bring to Boil and then turn down to simmer allowing a nice slow bubbling ultimately for a total of 3-4 Hours.

4. While meat begins to cook and soften sauté ingredients #7-11 in Butter and Olive Oil until Onions start to become clear.  At that point, add all to Stock Pot.  Insure all are covered with Broth and continue to simmer as directed above.

5. At the 3 or 3.5 Hr. mark, add all of the Tubers (Items 12-14) and the Barley and / or Lentils (If using) and cook until all are cooked through.  About 30 minutes if good heat on simmer.
6. If thickening of stock is desired use either Flour or Corn Starch.  Take 2-3 Tbsps. and put in bowl and add ladles of liquid (only) stock to the powder, stirring into until dissolved into nice slurry.  Add to Stock Pot and cook the last 5-10 minutes to allow thickening.

7. Season to taste before or after serving.
