
Italian Beef Stew 
Serves 6-8

Ingredients

▪ 3 1/2 pounds trimmed chuck, cut into 1 1/2 inch cubes
▪ 3 cups yellow onions, rough chopped
▪ 1 1/2 to 2 teaspoons red pepper flakes, depending on your heat index
▪ 1 tablespoon rosemary, finely chopped
▪ 1 cup shallots, rough chopped
▪ 1 tablespoon garlic, finely chopped
▪ 2 bay leafs
▪ 2 tablespoons tomato paste
▪ 2 tablespoons all purpose flour
▪ 1 1/2 cup full bodied red wine like a cabernet
▪ 3 cups of tomato sauce or Rao’s marinara sauce
▪ 2 teaspoons of anchovy paste
▪ 1 tablespoon fresh oregano, finely chopped
▪ 1 cup frozen pearl onions
▪ 1 cup frozen chopped carrots
▪ 2 tablespoons chives, freshly chopped
▪ Kosher salt and freshly ground pepper
▪ Extra virgin olive oil
▪ 1 pound of egg noodles

https://lepoissonbleu.com/2018/06/29/lpb-red-sauce/


Making It

▪ Preheat the oven to 350 degrees, lay the cubed beef on a baking sheet and 
sprinkle with the salt and pepper, turn over and repeat

▪ Place a dutch oven over high heat and drizzle a good dose of olive oil and let 
it heat up until it is shimmering, sear the cubes in batches until each side is 

browned, should take 20-25 minutes in total, you can turn the heat down if 
the meat begins to burn, remove the cubes from dutch oven and set aside, let 

the juices in the dutch oven cook down until there about 2-3 tablespoons 
then turn heat to medium, drizzle olive oil

▪ Add the chopped onions, red pepper flakes, rosemary and sauté until the 
onion is translucent (3 minutes) then stir in the garlic, bay leaf, one teaspoon 

of kosher salt, and a 1/2 teaspoon of pepper a cook for a minute then stir in 
the tomato paste, cook for an additional minute then add the flour and stir for 

another minute. Stir in the wine and return the meat with the juices, bring to 
a boil, cover and place in the oven and bake for an hour, remove from oven 

and add tomato sauce, anchovy paste and oregano, return to oven to cook for 
30 minutes, remove from oven and add carrots and pearl onions to finish off 

over medium heat for 15 minutes until the vegetables are fully hot, season to 
taste (and don’t forget to take out the bay leafs)

▪ Cook the pasta and put in separate bowls, ladle stew on top, sprinkle with 
chives and serve

      Check out other recipes at Le Poisson Bleu, www.lepoissonbleu.com 
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