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Beef & Barley Stew with Mushrooms

Ingredients Info
e 6 Thsp unsalted butter e Source
e 2-3 |b beef chuck or venison, cut into e Prep: 15 minutes
chunks e Cook: 2 hours 30 mins
e Salt e Serves: 8-10

¢ 3 cups chopped onions

2-3 |b mushrooms, chopped
1 quart beef or chicken broth from 4 votes
1 parsnip, chopped 00000

1 medium potato, chopped
e 3 cups water

* 2 teaspoons dried marjoram beef, barley, mushrooms, lamb, celery, carrot,
* 1 cup pearl barley sausage, celery root, meat, sour cream, carrot,
* 1 cup roughly chopped carrot venison, wild game, stock

3 cups celery root, chopped (or sub a1
cup of chopped celery)

Black pepper

e About 1/2 cup sour cream

* Dill for garnish
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Directions
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1. Sear the beef: In a large, thick-bottomed pot, melt the butter over medium-high heat. Add
enough pieces of the beef to sear in the pot without crowding. You will need to brown the meat
in several batches. Salt the beef as it cooks, and set aside browned pieces in a bowl.

2. Sauté the onions: When all the beef has browned, add the onions. As the onions release some of
their water, use a wooden spoon to scrape any browned bits off the bottom of the pot. Sprinkle
a little salt over the onions as they cook. Lower the heat to medium and cook the onions until
they begin to brown, 5-6 minutes.

3. Add the mushrooms: When the onions have lightly browned, mix in the mushrooms and
increase the heat to high. Cook the mushrooms until they release their water, about 2-3
minutes.

4. Add back beef, add marjoram, stock, water, then simmer: Add the beef back to the pot and
sprinkle with marjoram. Add 1 cup of the stock and use the wooden spoon to scrape any
browned bits off the bottom of the pot. Add the rest of the stock and water and bring to a
simmer. Cover the pot, lower the heat to low and simmer very gently for 1 hour.

5. Add barley, celery root, carrots, continue to simmer: Add the barley, celery root and carrots, stir
well and recover the pot. Simmer gently until the barley and celery root are tender, between 40
minutes and an hour.

6. Serve with sour cream and dill: Ladle servings into bowls, then top with a dollop of sour cream
and a few sprigs of dill. Grind a little black pepper over right before you serve. To eat, stir in the
sour cream.
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