Rich Beef Stew (s&B)
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If using 10 servings (2 packs), double the amount of
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ingredients and use 1 liter (5 cups) of water. 7%*} /7-7
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e 300 g beef

e 1% med onion

e 200 g carrots

e 150 g potatoes

e 1T canola oil or butter
e 650 ml water
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1. Sauté beef, onion and carrot in oil or butter and add water at medium heat, about 5 to 10
minutes.

2. After bringing to a boil, remove foam and simmer with the lid slightly ajar. Medium high heat for a
strong simmer.

3. After about 20 minutes, add potatoes and cook for about 10 minutes.
Or, put potatoes in at the beginning and cook everything for about 20 minutes

4. Turn off the heat, add the roux and let it dissolve.

5. Simmer, stirring occasionally until it thickens.

Special Beef Stew recipe: (with red wine, mushrooms, butter)

https://www.sbfoods.co.jp/recipe/detail/04218.html
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https://www.sbfoods.co.jp/recipe/detail/04218.html
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