
 

Ingredients - Serves 6 
8 ounces thick-cut bacon (5 to 6 slices), diced 
2 1/2 to 3 pounds beef chuck roast or round roast, cut into 1-inch cubes 
2 cups good red wine, Pinot Noir is the obvious choice here. 
2 medium yellow onions, thinly sliced 
3 medium carrots, diced 
3 whole stalks celery, diced 
2 cloves garlic, minced 
1 tablespoon tomato paste 
3 to 4 sprigs fresh thyme 
1 to 2 bay leaf 
1 cup chicken or beef broth, plus more if necessary (Chicken broth isn’t as tinny as the beef broth) 
1 pound white button mushrooms, sliced 
 

Warm a stainless steel or cast iron skillet over medium-high heat. Add bacon and cook until the fat has 
rendered & bacon is crispy. Remove pan from heat, transfer the bacon to a plate lined with a paper towel to 
drain. Pour off all but a tablespoon of bacon fat from the pan. Keep some bacon fat for later. 
 

Return pan to medium-high to high heat. Pat the beef cubes dry; sprinkle them with salt & pepper. When the 
bacon fat is shimmering and you see a wisp or two of smoke, add a single layer of beef cubes to the pan to 
sear — do not crowd the pan; sear the meat in batches. Sear beef without moving until it releases easily from 
the pan & the underside is golden-brown, 1 to 3 minutes. Flip & sear on the other side. Transfer the seared 
meat to your slow cooker.  
Deglaze the pan with 1/4 cup of the wine. Scrape the dark glaze and any crispy bits from the bottom of the 
pan as the wine simmers. When the pan is clean, pour the wine over the seared meat. 
Add 1 tablespoon of leftover bacon grease to the pan.  
Continue to sear the meat in batches, deglazing the pan between each batch. 
 

When all the meat is seared, add another tablespoon of bacon grease to the pan and reduce the heat to 
medium. Cook the onions with 1/4 tsp of salt until soft & browned, 6 to 8 minutes. Add carrots & celery, cook 
until softened. Add garlic & tomato paste, cook until fragrant. Transfer vegetable mixture to the slow cooker 
with the meat. 
 

Wipe the pan clean; warm 1 tablespoon of leftover bacon grease over medium heat (can use vegetable oil). 
Cook the mushrooms with 1/4 tsp salt until they have release all their liquid, the liquid has evaporated, the 
mushrooms are golden brown, 8 to 10 minutes. Transfer the mushrooms to a clean bowl; set aside — keep the 
mushrooms separate from the meat and onion mixture (they get added later). 
 

Stir beef & vegetables together in the slow cooker with 1 teaspoon of salt. Tuck sprigs of thyme & bay leaf into 
the mixture. Pour the stock & any remaining wine over beef & vegetables — the liquid should come about 3/4 
of the way to the surface of the ingredients. 
 
Cover the slow cooker, cook on low for 6 to 8 hours. When finished, the beef should fall apart easily with a 
fork. 
 

Serve in bowls over noodles or with crusty bread on the side. Sprinkle with parsley before serving. Enjoy with 
Pinot Noir! Leftovers will keep for up to a week or can be frozen for up to three months. 
 

Make-ahead tips: The meat and vegetables can be prepared the day ahead and simmered the next day. The 
prepared stew can also be refrigerated and then warmed over low heat the second day — this is a stew that is 
often even better the second day. 

A perfect fall dish ~ 

Slow-Cooked Beef Bourguignon 

 

To serve:  
Chopped parsley, to garnish 
Cooked pasta 
Crusty baguette 
 


