how to make beef stew

How to Make Beef Stew: A Hearty, Flavorful Classic

how to make beef stew is a question many home cooks ask when craving a warm,
comforting meal that’s perfect for chilly days or family gatherings. Beef
stew is a timeless dish, known for its tender chunks of meat simmered slowly
with vegetables and rich broth, resulting in a satisfying, flavorful meal.
Whether you're a seasoned chef or just starting out in the kitchen, mastering
this recipe can elevate your cooking game and provide you with a delicious,
versatile dish that can be enjoyed any time.

Choosing the Right Ingredients for Your Beef
Stew

The foundation of any great beef stew lies in using quality ingredients.
Selecting the right cut of meat and fresh vegetables will make a significant
difference in the final outcome.

The Best Beef Cuts for Stewing

When it comes to beef stew, the choice of meat is crucial. You want a cut
that becomes tender and flavorful after long, slow cooking. Commonly used
cuts include:

e Chuck roast: This is the classic choice for stews. It’s well-marbled
with fat, which breaks down during cooking and keeps the meat juicy.

e Brisket: Slightly leaner than chuck but still great when cooked low and
slow.

e Round: Often more affordable, but it needs careful cooking to avoid
toughness.

Avoid lean steaks like sirloin or ribeye for stew, as they can dry out and
become tough with prolonged cooking.

Vegetables That Bring Stew to Life

Traditional beef stew includes root vegetables that hold up well during long
cooking times and add sweetness and texture:

e Carrots

e Potatoes (Yukon Gold or red potatoes work well)

e Celery



e Onions
e Garlic

e Optional additions: parsnips, turnips, mushrooms, peas (added near the
end)

Fresh, firm vegetables are best to avoid mushy results after simmering.

Step-by-Step Guide: How to Make Beef Stew

Preparing beef stew involves several key techniques that combine to create
that rich, savory flavor and tender texture we all love.

1. Preparing the Meat

Start by cutting your beef into uniform cubes, typically about 1 to 1.5
inches. This ensures even cooking. Pat the meat dry with paper towels to help
achieve a good sear, which is essential for flavor development.

2. Browning the Beef

Searing the meat in batches over medium-high heat is a crucial step often
overlooked. Browning caramelizes the surface of the beef, adding depth and
richness through the Maillard reaction. Use a heavy-bottomed pot or Dutch
oven for even heat distribution.

Avoid overcrowding the pan, as this can cause the meat to steam instead of
brown. Once browned, remove the beef and set aside.

3. Building Flavor with Aromatics

In the same pot, sauté chopped onions, garlic, and celery until softened.
This creates a flavor base that complements the beef. Adding a bit of tomato
paste during this stage can enhance the stew’s richness and add subtle
sweetness.

4. Deglazing the Pot

After sautéing, deglaze the pot with a liquid such as beef broth, red wine,
or a combination. Scrape up those flavorful browned bits stuck to the bottom,
which are packed with umami and will intensify your stew’s taste.



5. Adding the Broth and Seasonings

Return the browned beef to the pot and add enough beef broth to just cover
the ingredients. Season with salt, pepper, and herbs like thyme, rosemary, or
bay leaves. These herbs infuse the stew with earthy aromas.

6. Simmering Low and Slow

Cover the pot and let the stew simmer gently for at least 1.5 to 2 hours.
Slow cooking breaks down collagen in the meat, turning it tender and
succulent. You can do this on the stovetop over low heat or in an oven
preheated to 325°F (160°C).

7. Adding Vegetables at the Right Time

Add your root vegetables about halfway through the cooking time so they
become tender but maintain their shape. Delicate vegetables like peas or
green beans should be added in the last 10-15 minutes.

8. Final Touches and Thickening

If you prefer a thicker stew, you can create a slurry by mixing flour or
cornstarch with cold water and stirring it into the pot near the end of
cooking. Let it simmer for a few more minutes until the stew reaches the
desired consistency.

Alternatively, mashing a few cooked potatoes into the broth naturally
thickens the stew without additional ingredients.

Tips and Tricks for the Perfect Beef Stew

Using a Slow Cooker or Instant Pot

For convenience, beef stew can be made in a slow cooker or Instant Pot. Both
methods require some adjustments:

e Slow Cooker: Brown the meat and sauté vegetables first, then transfer to
the slow cooker with broth and seasonings. Cook on low for 7-8 hours or
high for 4-5 hours.

e Instant Pot: Use the sauté function to brown meat and veggies, then

pressure cook for about 35 minutes. Quick release and add vegetables as
needed.

These methods allow for hands-off cooking but still yield tender, flavorful



results.

Flavor Variations to Experiment With

You can customize beef stew to suit your taste by incorporating different
ingredients and spices:

e Red wine or beer: Adds complexity and richness when used to deglaze or
as part of the cooking liquid.

Worcestershire sauce or soy sauce: Enhances umami flavors.

Smoked paprika or chili powder: Introduces a smoky or mildly spicy kick.

Fresh herbs: Parsley, dill, or tarragon added at the end brighten the
dish.

Feel free to experiment with these additions to create a stew that’s uniquely
yours.

Serving Suggestions for Beef Stew

Beef stew is hearty and filling on its own, but pairing it with complementary
sides can elevate the meal:

Crusty bread or dinner rolls to soak up the flavorful broth.

Buttery mashed potatoes as a base.

A fresh green salad with a light vinaigrette to contrast the richness.

Steamed rice or buttered egg noodles for a different texture experience.

These serve as excellent accompaniments, making the meal well-rounded and
satisfying.

Common Mistakes to Avoid When Making Beef Stew

Even seasoned cooks can run into pitfalls when making beef stew. Being aware
of these can help you achieve perfect results every time.

e Skipping the browning step: This sacrifices depth of flavor and can
result in a bland stew.

e Using the wrong cut of meat: Lean cuts can become tough; choose cuts
suited for slow cooking.



e Adding vegetables too early: This can cause them to turn to mush and
lose texture.

e Over—-seasoning at the beginning: It’s best to season gradually and
adjust at the end.

e Not allowing enough cooking time: Beef stew needs patience to develop
tender meat and rich flavors.

With attention to these details, your beef stew will come out tender,
flavorful, and deeply satisfying.

Mastering how to make beef stew is a rewarding endeavor that brings warmth
and comfort to your table. By selecting the right ingredients, following
careful cooking techniques, and applying a few personal touches, you’ll
create a classic dish that invites everyone back for seconds. Whether for a
cozy family dinner or a special occasion, this hearty stew stands the test of
time with its rich flavors and satisfying textures.

Frequently Asked Questions

What are the key ingredients for making a classic
beef stew?

The key ingredients for a classic beef stew include beef chuck, potatoes,
carrots, onions, garlic, beef broth, tomato paste, Worcestershire sauce,
flour, and seasonings like thyme, bay leaves, salt, and pepper.

How do you make beef stew tender and flavorful?

To make beef stew tender and flavorful, brown the beef cubes first to develop
a rich flavor, then cook the stew slowly over low heat for several hours,
either on the stovetop or in a slow cooker. Adding ingredients like red wine,
herbs, and a splash of vinegar can enhance the depth of flavor.

Can I make beef stew in a slow cooker, and what
adjustments should I make?

Yes, beef stew can be made in a slow cooker. Brown the beef beforehand to
enhance flavor, then add all ingredients to the slow cooker and cook on low
for 7-8 hours or on high for 3-4 hours. Reduce the amount of liquid slightly
compared to stovetop recipes since slow cookers retain moisture.

What are some popular variations of beef stew
recipes?

Popular variations of beef stew include adding red wine or Guinness for
richness, using different root vegetables like parsnips or turnips,
incorporating mushrooms for earthiness, or making a spicy stew with chili
flakes and smoked paprika.



How can I thicken beef stew without using flour?

To thicken beef stew without flour, you can mash some of the cooked potatoes
or vegetables into the broth, use cornstarch slurry (cornstarch mixed with
cold water), or add instant potato flakes. Cooking the stew uncovered for the
last 30 minutes also helps reduce and thicken the liquid.

Additional Resources

How to Make Beef Stew: A Detailed Guide to Crafting the Perfect Comfort Dish

how to make beef stew is a culinary inquiry that has intrigued both amateur
cooks and seasoned chefs alike. This classic dish, renowned for its rich
flavors and hearty ingredients, serves as a staple comfort food across
various cultures. Understanding the nuances of preparing beef stew involves
more than just combining meat and vegetables; it requires attention to
technique, ingredient selection, and cooking methods to achieve a tender,
flavorful result. This article delves into the intricacies of making beef
stew, exploring best practices, ingredient choices, and cooking tips that
elevate this dish from simple to sublime.

Understanding the Fundamentals of Beef Stew

Beef stew is fundamentally a slow-cooked dish that blends chunks of beef with
vegetables and a savory liquid base. The slow cooking process breaks down
tough cuts of meat, resulting in a tender texture and a deeply developed
flavor profile. Before diving into the cooking process, it’s essential to
understand how different factors influence the outcome.

Choosing the Right Cut of Beef

One of the most critical decisions when learning how to make beef stew is
selecting the appropriate cut of beef. Tough, inexpensive cuts such as chuck,
brisket, or round are preferred because they become tender and flavorful when
cooked over low heat for extended periods. Chuck, in particular, is often
favored due to its balance of fat and connective tissue, which melts during
cooking, enriching the stew.

Contrastingly, premium cuts like sirloin or tenderloin are less suitable
because they can become dry and lose flavor with prolonged cooking. Thus,
opting for beef stew meat labeled as “stew beef” or purchasing whole cuts
like chuck and cutting them into cubes provides better texture and taste.

The Role of Vegetables and Flavor Enhancers

Vegetables in beef stew are not merely fillers; they contribute significantly
to the dish’s overall flavor and texture. Classic choices include carrots,
potatoes, onions, and celery. These ingredients not only add sweetness and
earthiness but also absorb the stew’s savory broth, creating a harmonious
balance.



In addition to vegetables, aromatics such as garlic, bay leaves, thyme, and
rosemary are commonly used to infuse the stew with complexity. Incorporating
tomato paste or red wine can also deepen the flavor, introducing subtle
acidity and richness that complement the beef’s robustness.

Step-by-Step Process: How to Make Beef Stew

Mastering the preparation of beef stew involves a series of deliberate steps
designed to maximize flavor and texture. Below is an analytical breakdown of
the process.

1. Preparing the Beef

Before cooking, the beef should be patted dry with paper towels. Moisture on
the meat’s surface inhibits proper browning, which is crucial for flavor
development through the Maillard reaction. After drying, seasoning the beef
generously with salt and freshly ground black pepper enhances its natural
taste.

2. Browning the Meat

Searing beef cubes in a hot pan with a small amount of o0il creates a
caramelized crust that contributes depth to the stew. It is advisable to
brown the meat in batches to avoid overcrowding the pan, which can cause
steaming rather than searing. The browned bits left on the pan’s surface,
known as fond, are essential for building the stew’s flavor base.

3. Sautéing Aromatics and Vegetables

Following the meat, onions, garlic, and celery are sautéed in the same pot to
absorb the fond and release their natural sugars. This step lays the
groundwork for the stew’s aromatic profile. Adding tomato paste at this stage
and cooking it briefly can further enhance umami notes.

4. Deglazing the Pot

Deglazing involves adding liquid—commonly beef broth, red wine, or a
combination—to the hot pot, scraping up the browned bits stuck to the bottom.
This technique integrates the concentrated flavors into the stew liquid,
forming a rich base.

5. Slow Cooking

Once the liquid and vegetables are incorporated, the pot is covered and the
stew is simmered gently for 2 to 3 hours. Slow cooking can be done on the
stovetop, in the oven at a low temperature, or using a slow cooker.



Consistent low heat allows the connective tissues in the beef to break down,
resulting in tender meat and a thickened broth.

6. Final Adjustments and Thickening

Near the end of cooking, root vegetables like potatoes and carrots are added
to prevent overcooking. If the stew requires thickening, a slurry of flour or
cornstarch mixed with water can be stirred in. Alternatively, mashing some
cooked potatoes into the broth can naturally thicken the stew.

Comparative Insights: Traditional wvs. Modern
Approaches

In exploring how to make beef stew, it is useful to consider the distinctions
between traditional and contemporary methods.

Traditional recipes emphasize slow, stovetop simmering over several hours,
which allows full flavor development but requires constant attention. Modern
techniques often utilize pressure cookers or slow cookers, reducing active
cooking time while maintaining tenderness. Pressure cooking can reduce the
stew-making process to under an hour, but some purists argue it sacrifices
depth of flavor compared to slow simmering.

Moreover, recipe variations abound based on cultural preferences. For
example, Irish beef stew may include Guinness stout for robustness, whereas
American versions might incorporate Worcestershire sauce or bay leaves for
added complexity.

Health and Nutritional Considerations

Beef stew is often perceived as a hearty but heavy dish. However, its
nutritional profile depends largely on ingredient choices and preparation
methods. Using leaner cuts of beef can reduce saturated fat content, while
increasing the vegetable-to-meat ratio boosts fiber and micronutrients.
Additionally, homemade beef broth made from bones provides collagen and
minerals, contributing to overall health benefits.

Reducing added salt and avoiding high-fat thickeners can make beef stew a
balanced meal suitable for various dietary needs. This adaptability makes it
a versatile option for those mindful of nutrition without compromising on
flavor.

Essential Tips for Perfecting Beef Stew Every
Time

For those committed to mastering how to make beef stew, attention to detail
can differentiate a good stew from an exceptional one.



e Patience in cooking: Allow sufficient time for slow simmering to
tenderize the meat fully.

e Layering flavors: Build complexity by browning the beef, sautéing
aromatics, and deglazing properly.

e Consistent seasoning: Season at multiple stages and taste before
serving.

e Ingredient quality: Choose fresh vegetables and quality broth or stock.

e Adjust texture: Add vegetables later to maintain their integrity and
consider natural thickeners.

Experimentation is also encouraged. Some cooks incorporate mushrooms,
parsnips, or even pearl onions, while others prefer thickening the stew with
barley or dumplings. Understanding the foundational process allows for
creative variations tailored to personal tastes.

The art of preparing beef stew embodies a balance between science and
intuition. Recognizing how heat, timing, and ingredients interact transforms
a simple recipe into a memorable meal. Whether following a classic approach
or adapting modern conveniences, the pursuit of a perfect beef stew remains a
rewarding culinary endeavor.
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cooking by nature—such as roasts, braises, and stews—we think of an all-day affair requiring
constant attention, like something to prepare for a special occasion. But in fact, in many cases just
the opposite is true. These dishes are, for the most part, easy. Although they take time, the process
is largely unattended, leaving you free to simply walk away. You'll find all the classic slow-cooked
dishes here—dishes where time, slow simmering, and gentle heat work their magic. We promise it’s
worth the wait.
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innovations from the past quarter-century in this hands-on book packed with practical tips and
techniques. These recipes tell the story of how Cook's Illustrated has changed American home
cooking through its signature blend of rigorous testing, culinary research, science, and unorthodox
approaches to developing foolproof recipes. As fans know, a big part of what makes the magazine so
trustworthy (and enjoyable to read) is the essays that accompany each recipe, tracing from initial
brainstorming to aha moments (and the occasional catastrophe) to final success. Rarely republished
since they first appeared, these feature-length stories celebrate the art of food writing and the
extensive work that goes into every recipe. In addition to the recipes, essays, and helpful sidebars,
this book also features the trademark black-and-white illustrations that have become synonymous
with Cook's Illustrated, creative use of the beloved front- and back-cover art, and a new addition:
gorgeous, full-color photographs of each dish. Featured recipes include: Perfect corn on the cob that
never gets boiled, ultracreamy tomato soup that's completely dairy-free, the fastest roast chicken
recipe, oven-grilled London broil, and ingenious, low-key approaches to traditionally high-fuss
recipes such as risotto, French fries, pie crust, and many more.
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the Year Award winner. The tradition of stew-making is as old as the invention of the first pot, so it’s
only natural that a piping-hot, rib-sticking stew is comforting in a very primal sort of way. In The
Best Stews in the World, renowned cooking teacher Cliff Wright takes us on a culinary voyage
around the world to discover the favorite comfort foods of nearly fifty countries. These three
hundred recipes are the real deal: classic home food complete with culinary pedigrees. Here you can
find authentic versions of: *Swedish Meatball Stew *Ossobuco alla Milanese *African Groundnut
Stew *Irish Stew *Cuban Ropa Vieja *Coq au Vin *Waterzooi *Maine Lobster Stew *Spicy Indian
Vegetable Stew *Catalonian Lentil Stew *Finnish Salmon Stew *and many more The Best Stews in
the World is organized by each recipe’s predominant ingredient: beef; veal; pork; lamb; poultry,
goat, and rabbit; mixed meats; fish and shellfish; vegetables; and mixed meats. The recipes are easy
to follow, the techniques are straightforward, the narrative is rich with the history and tradition of
each stew, and, most important, the rewards are plentiful and satisfying. “Impressive . . . Lengthy
headnotes provide culinary history and other background, and numerous boxes explore such topics
as ‘What’s a Cardoon?’ or ‘The Cuisine of the Poor.”” —Library Journal “A cookbook that doesn’t put
on airs.” —Baltimore Sun Previously published as Real Stew

how to make beef stew: The "I Love My Instant Pot®" Soups, Stews, and Chilis Recipe Book
Kelly Jaggers, 2019-12-24 Officially authorized by Instant Pot, this is the first cookbook dedicated
exclusively to soups and stews for the hottest kitchen appliance featuring over 175 recipes for
comforting and hearty soups, stews, and chilis that are quick and easy to make. Nothing is more
comforting than a hot bowl of soup—and with the Instant Pot, it’s never been faster or easier to cook
up a delicious batch of soup. This cookbook makes using your Instant Pot more appetizing and



satisfying than ever! This cookbook guides you through using the Instant Pot to create savory soups,
stews, and chilis that are quick, easy, and full of flavor. With 175 recipes and photographs
throughout, this is a must-have for all Instant Pot fans. From creamy split pea soup to spicy chili to
nourishing chicken noodle soup, you're sure to find the perfect soup for any day of the week.
Including an easy-to-understand guide to the Instant Pot and hearty, flavorful recipes, The “I Love
My Instant Pot” Soups, Stews, and Chilis Recipe Book is perfect for chefs of any level who are
looking to warm up their day.

how to make beef stew: The Cook's Illustrated Meat Book Cook's Illustrated, 2014-10-01
Eminently practical and truly trustworthy, The Cook’s Illustrated Meat Book is the only resource
you’ll need for great results every time you cook meat. Whether you have burgers, steak, ribs, or
roast chicken on the menu shopping for and cooking meat can be confusing, and mistakes can be
costly. After 20-plus years of purchasing and cooking beef, pork, lamb, veal, chicken, and turkey, the
editors of Cook’s Illustrated understand that preparing meat doesn’t start at the stove it starts at the
store. The Cook’s Illustrated Meat Book begins with a 27-page master class in meat cookery, which
covers shopping (what’s the difference between natural and organic labels?), storing (just how long
should you really refrigerate meat and does the duration vary if the meat is cooked or raw?), and
seasoning meat (marinating, salting, and brining). Matching cut to cooking method is another key to
success, so our guide includes fully illustrated pages devoted to all of the major cooking methods:
sautéing, pan-searing, pan-roasting, roasting, grilling, barbecuing, and more. We identify the best
cuts for these methods and explain point by point how and why you should follow our steps and what
may happen if you don’t. 425 Bulletproof and rigorously tested recipes for beef, pork, lamb, veal,
and poultry provide plenty of options for everyday meals and special occasion dinners and you’ll
learn new and better ways to cook favorites such as Pan-Seared Thick-Cut Steak, Juicy Pub-Style
Burgers, Weeknight Roast Chicken, Barbecued Pulled Pork, and more. The Cook’s Illustrated Meat
Book also includes equipment recommendations (what should you look for in a good roasting pan
and is it worth spending extra bucks on a pricey nonstick skillet?). In addition, hundreds of
step-by-step illustrations guide you through our core techniques so whether you’re slicing a chicken
breast into cutlets or getting ready to carve prime rib the Cook’s Illustrated Meat Book covers all the
bases

how to make beef stew: Epicurean Recipes of California Winemakers Wine Advisory
Board, 2010-07-01 California winemakers again unlock their treasure trove of old family recipes with
this book that features hundreds of delicious recipes, from the basic quick dish to the extravagantly
gourmet, with wine as the primary ingredient.

how to make beef stew: The Complete One Pot America's Test Kitchen, 2020-11-03 The only
one-pot cookbook you'll ever need! Simplify dinner and eat well with hundreds of meals that take full
advantage of your favorite pans. Today's one-pot recipes are more varied than ever. From sheet-pan
suppers to no-boil pastas, these flavorful recipes represent the test kitchen's best strategies for
successful single-pan cooking, including staggering cooking times so everything finishes at once and
developing an arsenal of no-cook sauces to dress up Instant Pot and slow cooker meals. ATK flips the
lid on several one-pot cooking assumptions; first, that it's always slow. More than 130 of the 400+
recipes can be made in 45 minutes or less. Next, that the recipes serve an army: We paid attention
to smaller family sizes by adding scaled-down recipes serving two throughout the book. And we
made some of the all-time best recipes more flexible with choose-your-own pan options such as
Classic Chicken Soup that can be made in a Dutch oven, slow cooker, or pressure cooker. Finally, we
realized that decluttering dinner didn't stop with using just one pot but also meant limiting the
number of bowls. Skip takeout with Sheet Pan Veggie Pizza. Make date-night Classic Arroz Con Pollo
for Two in a saucepan. Cook for a crowd using a roasting-pan for Herbed Lamb Shoulder with
Fingerling Potatoes and Asparagus. Set and forget Slow Cooker Spiced Pork Tenderloin with
Raisin-Almond Couscous, or get dinner on the table fast using an Instant Pot to make Cod with
Warm Tabbouleh Salad.

how to make beef stew: The Oxford Companion to Food Alan Davidson, 2014 Twenty years



in the making, the first edition of this bestselling reference work appeared in 1999 to worldwide
acclaim. Combining serious and meticulously researched facts with entertaining and witty
commentary, it has been deemed unique by chefs and reviewers around the globe. It contains both a
comprehensive catalog of foodstuffs - crackers and cookies named for battles and divas; body parts
from toe to cerebellum; breads from Asia to the Mediterranean - and a richly allusive account of the
culture of food, whether expressed in literature and cook books, or as dishes special to a country or
community. Retaining Alan Davidson's wisdom and wit, this new edition also covers the latest
developments across the whole spectrum of this subject. Tom Jaine has taken the opportunity to
update the text and alert readers to new perspectives in food studies. There is new coverage on
attitudes towards food consumption, production and perception, such as food and genetics, food and
sociology, and obesity. New entries include terms such as convenience foods, gastronomy, fusion
food, leftovers, obesity, local food, and many more. There are also new entries on important
personalities who are of special significance within the world of food, among them Clarence
Birdseye, Henri Nestle, and Louis Pasteur. Now in its third edition the Companion maintains its
place as the foremost food reference resource for study and home use.

how to make beef stew: The Ultimate Soups & Stews Book Better Homes and Gardens,
2013-03-01 You'll never run out of delicious soups and stews with this extensive, photo-filled
collection of recipes This new addition to the Ultimate series features enough incredible soups and
stews to try a new recipe every day of the year! It's all here, from timeless classics like potato
chowder to intriguing new flavors like minted watermelon soup. Perfect for any day and any season,
these recipes cover every course, from appetizers to desserts (believe it or not!) and every season,
from hearty winter comfort foods to light and chilled summer refreshers. Nearly 500 pages in length
and packed with full-color photographs and hundreds of inventive recipes, The Ultimate Soups and
Stews Book is a great deal at an unbeatable price. Includes 400 recipes covering every meal, every
season, and virtually any occasion 250 full-color photos will keep you inspired when it's time to fire
up the stewpot Features more than 100 recipes that are perfect for fuss-free preparation in your
slow cooker Packed with tips and helpful pointers, including information on ingredients, how to
make your own stock, and much more Whether you're full-time soup lover or just love a meal that's
simple and easy to prepare, this is the ultimate soup cookbook for you.

how to make beef stew: The Complete Make-Ahead Cookbook America's Test Kitchen,
2017-07-11 An impressive collection of 500 recipes at your fingertips! Make the recipe all at once, if
you have time; or, use the accompanying suggestions on what parts are best to make ahead
separately if you're short on time that day. Every recipe has been tested thoroughly on what’s best
to make when, and how to store it, to give your results a just-made flavor. Included in this
compendium of new recipes are a few fan favorites that have been thoroughly re-tested and adjusted
for the best results if you need to make a component in advance. You'll find classic, international and
modern flavors with recipes such as Breakfast Strata, Mini Chicken Empanadas, Olive Oil-Sea Salt
Pita Chips, Chickpea Cakes, Cauliflower Gratin, Stuffed Eggplant, Mexican Lasagna with Turkey,
Tequila-Lime Turkey Chili, Moroccan Chicken Salad, Beef Tamale Pie, Smoked Salmon and Leek
Tarts, Blueberry Streusel Bars, Maple Pecan Pie, Flourless Chocolate Cake and Bourbon Whipped
Cream. In addition you’ll find information basics for refrigerator and freezer storage, how to freeze
egg yolks and egg whites properly, and the ultimate guide to storage containers - all to help give you
the best tasting results!
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seasonal vegetables — has far more richness in flavor and geographic history than the name implies.
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