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Prep Time Cook Time Total Time
30 mins 4 hrs 4 hrs 30 mins

Use your slow cooker to make an intensely flavored Rosemary Garlic Beef Stew with
i fork tender bits of beef and colorful vegetables.

| Total Cost: $14.08 recipe / $1.41 serving
i Servings: 10 1 cup each

. Ingredients
® 4 medium carrots (1/2 Ib.) $0.55
e 1/2 sleeve celery $0.65
e 1 medium onion $0.36
e 2 |bs red potatoes $1.00
e 2 Tbsp olive oil $0.32
® 4 cloves garlic, minced $0.32
e 1 1/2 Ibs beef stew meat $9.06
e Salt and pepper $0.05
e 1/4 cup all-purpose flour $0.04
e 2 cups beef broth $0.30
e 2 Tbsp Dijon mustard $0.24
e 1 Tbsp Worcestershire sauce $0.06
e 1 Tbsp soy sauce $0.10
e 1/2 Tbsp brown sugar $0.02
e 1/2 Tbsp dried rosemary $0.15
e 1/2 tsp thyme $0.05

Instructions

1. Dice the onion and slice the carrots and celery. Wash the potatoes well and cut them into one inch cubes.
Place the onion, carrots, celery, and potatoes into a large slow cooker.

2. Place the stew meat in a large bowl and season liberally with salt and pepper. Add the flour and toss the
meat until it is coated. Set the floured meat aside.

3. Heat the olive oil in a large heavy skillet over medium heat. Sauté the garlic in the hot oil for about one
minute, or until soft and fragrant. Add the floured meat and all the flour from the bottom of the bowl to the !
skillet. Let the beef cook without stirring for a few minutes to allow it to brown on one side. Stir and repeat |
until most or all sides of the beef pieces are browned. Add the browned beef to the slow cooker and stir to
combine with the vegetables.

4. Return the skillet to the burner and turn the heat down to low. Add the beef broth, Dijon, Worcestershire
sauce, soy sauce, brown sugar, rosemary, and thyme to the skillet. Stir to combine the ingredients and
dissolve the browned bits from the bottom of the skillet. Once everything is dissolved off the bottom of the
skillet, pour the sauce over the ingredients in the slow cooker. The sauce will not cover the contents of the
slow cooker, but it's okay. More moisture will be released as it cooks.

5. Place the lid on the slow cooker and cook on high for four hours. After four hours, remove the lid and stir
the stew, breaking the beef into smaller pieces as you stir. Taste the stew and adjust the salt if needed.
Serve hot as is, or over a bowl of rice or pasta.
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