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Beef Bourguignon Recipe for
Flavorful Comfort Food

Introduction

Beef Bourguignon, also known as Boeuf Bourguignon, is a classic French dish
that combines tender beef, rich red wine, and aromatic herbs for a meal that
exudes elegance and comfort. Perfect for special occasions or a cozy dinner,
this slow-cooked classic will tantalize your taste buds and impress your guests.

Detailed Ingredients with measures

Main Ingredients: - 2 Ibs beef chuck, cut into 2-inch cubes - 4 slices bacon,
chopped - 2 carrots, peeled and sliced - 12 pearl onions, peeled (or 1 large
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onion, diced) - 8 oz mushrooms, sliced - 3 cloves garlic, minced Sauce: - 2
cups red wine (preferably Burgundy or Pinot Noir) - 1 cup beef stock - 2
tablespoons tomato paste - 2 tablespoons flour - 2 tablespoons olive oil Herbs
and Seasoning: - 1 bay leaf - 1 teaspoon thyme (or a few sprigs of fresh thyme)
- Fresh parsley, chopped for garnish - Salt and pepper to taste

Prep Time

Preparation Time: 30 minutes

Cook Time

Cooking Time: 2.5 to 3 hours

Total Time

Total Time: Approximately 3 hours and 30 minutes

Yield

Yield: Serves 4 to 6 people

Instructions

1. Prepare the Ingredients: - Preheat your oven to 325°F (160°C). - In a Dutch
oven, cook the chopped bacon over medium heat until crispy. Remove and set
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aside. 2. Sear the Beef: - In the same pot, add olive oil. Pat the beef dry with
paper towels, season with salt and pepper, and sear in batches until browned.
Remove and set aside. 3. Cook the Vegetables: - Add carrots, onions, and
garlic to the pot. Sauté until slightly softened, about 5 minutes. 4. Build the
Sauce: - Stir in tomato paste and flour, cooking for 1-2 minutes. - Pour in red
wine, scraping the bottom of the pot to release flavorful bits. - Add beef stock,
bay leaf, and thyme. 5. Slow-Cook to Perfection: - Return the beef and bacon to
the pot. Cover and transfer to the preheated oven. - Cook for 2.5 to 3 hours,
stirring occasionally, until the beef is fork-tender.

See also Mini Fruit Pizzas Recipe for a Delicious Dessert

6. Final Touches: - In the last 30 minutes, sauté mushrooms in a separate pan
and add them to the pot. - Adjust seasoning with salt and pepper.

Serving Suggestions

Serve Beef Bourguignon with: - Mashed Potatoes: For a creamy and hearty
pairing. - Buttered Noodles: A classic French touch. - Crusty Bread: Perfect for
soaking up the flavorful sauce. Pair with a glass of the same red wine used in
the recipe for a complete dining experience.

Tips for Success

1. Choose Quality Wine: Use a wine you’d enjoy drinking; it makes a difference
in the sauce’s flavor. 2. Pat the Beef Dry: This ensures a nice sear and prevents
steaming. 3. Cook Low and Slow: The long cooking time is key to achieving
melt-in-your-mouth beef. This Beef Bourguignon recipe is the epitome of
French comfort food. Whether you're a seasoned chef or a beginner, this
recipe will guide you to create a dish that’s both delicious and impressive. Try
it today and bring the flavors of France to your table!
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Detailed Directions and Instructions

Prepare the Ingredients

Preheat your oven to 325°F (160°C). In a Dutch oven, cook the chopped bacon
over medium heat until crispy. Remove and set aside.

Sear the Beef

In the same pot, add olive oil. Pat the beef dry with paper towels, season with
salt and pepper, and sear in batches until browned. Remove and set aside.

Cook the Vegetables

Add carrots, onions, and garlic to the pot. Sauté until slightly softened, about 5
minutes.

Build the Sauce

Stir in tomato paste and flour, cooking for 1-2 minutes. Pour in red wine,
scraping the bottom of the pot to release flavorful bits. Add beef stock, bay
leaf, and thyme.

Slow-Cook to Perfection

Return the beef and bacon to the pot. Cover and transfer to the preheated
oven. Cook for 2.5 to 3 hours, stirring occasionally, until the beef is fork-
tender.

See also Cauliflower Fried Rice Recipe You’ll Love

Final Touches

In the last 30 minutes, sauté mushrooms in a separate pan and add them to the
pot. Adjust seasoning with salt and pepper.
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Serving Suggestions

Serve Beef Bourguignon with: - Mashed Potatoes: For a creamy and hearty
pairing. - Buttered Noodles: A classic French touch. - Crusty Bread: Perfect for
soaking up the flavorful sauce. Pair with a glass of the same red wine used in
the recipe for a complete dining experience.

Tips for Success

Choose Quality Wine

Use a wine you’d enjoy drinking; it makes a difference in the sauce’s flavor.
Pat the Beef Dry

This ensures a nice sear and prevents steaming.

Cook Low and Slow

The long cooking time is key to achieving melt-in-your-mouth beef.

Cook Techniques

Preparing Ingredients

Ensure all ingredients are ready before starting. Chop the bacon, vegetables,
and mince the garlic in advance to streamline the cooking process.

Searing the Beef

Pat the beef dry with paper towels to avoid steaming. Sear in batches to
achieve a good brown color without overcrowding the pot.
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Building the Sauce

After sautéing vegetables, add tomato paste and flour, cooking briefly to
enhance the sauce’s richness before incorporating the wine and stock.

Slow-Cooking

Cover the pot and transfer it to a low oven to allow the flavors to meld while
the beef becomes tender. Stir occasionally for even cooking.

Sautéing Mushrooms

Cook the mushrooms separately in a pan during the last 30 minutes to
maintain their texture and then add them to the stew.

FAQ

Can I use a different cut of beef?

Yes, while beef chuck is recommended for its tenderness after slow cooking,
you can use cuts like brisket or round if trimmed of excess fat.

What wine is best for Beef Bourguignon?

A good quality Burgundy or Pinot Noir is ideal, but any dry red wine will work.
Just make sure it’s a wine you enjoy drinking.
See also Coleslaw with Sauerkraut

Can I make this dish ahead of time?

Absolutely! Beef Bourguignon tastes even better the next day as the flavors
continue to develop. Just reheat gently before serving.
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What should I serve with Beef Bourguignon?

Classic accompaniments are mashed potatoes, buttered noodles, or crusty
bread to soak up the sauce.

How do I store leftovers?

Store in an airtight container in the refrigerator for up to 3 days or freeze for
up to 3 months. Reheat thoroughly before serving.

Conclusion

This Beef Bourguignon recipe brings the essence of French cuisine to your
home, offering a dish that is both hearty and sophisticated. The slow-cooked
beef, enriched with red wine and aromatic vegetables, results in a meal that
not only tantalizes the taste buds but also creates a warm, inviting atmosphere.
Perfect for impressing guests or enjoying a quiet evening in, this classic dish is
sure to become a beloved favorite in your culinary repertoire.

Pair with Ratatouille

A colorful and delicious vegetable medley that complements the richness of
Beef Bourguignon, adding a fresh and healthy contrast.

Serve with a Green Salad

A crisp green salad with a light vinaigrette can offer a refreshing balance to
the hearty flavors of the beef.

Accompany with Gratin Dauphinois

This creamy, cheesy potato dish provides a luxurious side that pairs beautifully
with the tender beef and rich sauce.
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Try with Polenta

Creamy polenta makes for a delightful base, soaking up the flavors of the
sauce and enhancing the overall meal experience.

Enhance with Pickled Vegetables

Adding a side of pickled vegetables can introduce a tangy element that
balances the rich flavors of Beef Bourguignon.

Pair with a Selection of Cheeses

To create a delightful cheese course, include a variety of cheeses that can
enhance the dining experience after the main dish.

Enjoy with French Baguette

A fresh, crusty French baguette is perfect for dipping into the sauce, making
each bite even more satisfying.

Complement with a Rich Chocolate Dessert

Finish your meal with a decadent chocolate dessert, which provides a sweet
contrast to the savory main course and rounds out the French dining
experience.

Pin it

www.savorydisovery.com



W%
gfggw Beef Bourguignon Recipe for Flavorful Comfort Food | 9

Beef Bourguignon

Recipe for Flavorful
Comfort Food
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