Slow-Cooker Beef Stew
By Sarah DiGregorio
The New York Times/NYT Cooking

Time: 10 to 12 hours
Yield: 8 servings

“This super-simple beef stew features spoon-tender chunks of beef and a sauce that gets a
deep, dark flavor from stout beer and maple syrup. The recipe calls for carrots, parsnips and
potatoes, but feel free to swap in similar quantities of other root vegetables, like turnips and
rutabaga, cut into large pieces. But do make sure to avoid precut stew meat from the
grocery store, which is often unreliable and cut too small. A chuck roast that you cut yourself
is a far better option. You can also make this on the stovetop or in the oven: Season the
meat with salt, then sear it in 2 tablespoons vegetable oil over high heat in a Dutch oven.
Add the rest of the ingredients, stir fo combine, cover and simmer on low (or in a 325-degree
oven) for 2 to 3 hours until the meat is very tender and move on to step 2.”

Ingredients

3 large carrots, peeled and cut intfo 1'2-inch chunks

2 large parsnips, peeled and cut into 1%-inch chunks

2 large russet potatoes, peeled and cut into 1'2-inch chunks
3 thyme sprigs (or 1 teaspoon dried)

2 rosemary sprigs (or 1 teaspoon dried)

3 to 32pounds chuck roast, excess fat timmed, cut into 2-inch chunks
15cup stout beer, or beef broth

5 cup maple syrup

4garlic cloves, chopped

1 teaspoon onion powder

1 teaspoon garlic powder

3teaspoons balsamic vinegar, preferably aged

Kosher salt and black pepper

Preparation:

1. Combine the carrots, parsnips, potatoes, herbs, beef, beer, maple syrup, garlic, onion
and garlic powders and 1 teaspoon vinegar in a 5- to 8-quart slow cooker. Season with
2 teaspoons salt and a generous amount of pepper. Mix well to combine (feel free to
use your hands). Cook on low until the meat and vegetables are very tender, 10 to 12
hours, stirring the stew once if possible; this helps the beef and vegetables cook more
evenly, but if it's not possible, it will be fine.

2. Remove and discard the herb sprigs. Stir in the remaining 2 teaspoons vinegar. Taste
and add more salt and pepper if you like. Serve in shallow bowls with the meat,
vegetables and some sauce.

Tip - If you have exfra time, brown the meat before you start cooking for a richer, more
complex flavor: Season it with salt, then work in two bafches, searing the meat in 2
tablespoons vegetable oil over high heat. Transfer the meat to the slow cooker, and add a
few spoonfuls of water or broth to the pan, and scrape up the browned bits. Add those to
the slow cooker, too.



