
 
 
 
 
 

 

 

Nigella's Beef Stew  

Adapted from Nigella Lawson 

BAH Note:  Nigella says, "This is best reheated 1 or 2 days after, but if you are serving the stew on the same 
day, then add another half hour to the cooking time just to make sure the meat is soft, mellow and tender."  If 
you're only feeding one or two people, and aren't big on leftovers, I really recommend that you scale this recipe 
down by half.  Or make a full batch and immediately package some for long term storage in the freezer.  
Because 4 1/2 pounds of beef makes a lot of stew.  But Nigella is spot on when she says that the stew is better 
a day or two after it's made. 

• vegetable oil 
• 2 pounds onions, roughly chopped 
• 1 1/2 pounds carrots, peeled and sliced on the bias 
• 1/2 cup flour 
• 1 tablespoon dried sage 
• 1 tablespoon beef rub (I used Penzey's English Prime Rib Rub) 
• 4 1/2 pounds stew beef or chuck steak, cubed 
• 1 large orange, zested and juiced 
• 1 bottle stout beer or lager 
• 4 cups beef broth 
• 3 tablespoons brown sugar (if using a bitter stout) 
• 4 bay leaves 

Place the flour, dried sage, and beef rub in a large plastic bag.  Close the bag and shake to combine.  Add the 
beef cubes to the bag and shake to coat all the pieces evenly with the seasoned flour. 

Heat 4 tablespoons of oil in a large dutch oven and sweat the onion and carrots for 5 to 10 minutes until they 
soften.  Remove the onion and carrot and place in a bowl. 

Add two more tablespoons oil to the pan.  Working in batches, brown the beef, adding more oil as needed.  
Move the browned beef to a large bowl or plate.  When all of the beef has been browned, add the beer and 
orange juice to the now empty dutch oven and bring to a boil.  Add the beef broth, orange zest, browned beef 
cubes (and any accumulated juices), bay leaves, brown sugar (if using), and vegetables to the pan.  Add water 
if needed.   Bring to a boil then reduce to a simmer.  Cover and cook for 2 1/2 hours or until the beef is tender 
and fully cooked. 

Remove the bay leaves before serving. 

 

nigella's beef stew was posted by wendi on 29 april 2010 at bonappetithon.com 


