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As the days get shorter and the nights get colder, there's nothing quite like
a hearty and flavorful stew to warm you up from the inside out. Meal in
Winter is the perfect comfort food for these cold nights. This easy-to-make
stew is packed with vegetables, meat, and spices, and can be customized
to your liking.

Ingredients

1 pound beef stew meat, cut into 1-inch cubes

1 tablespoon olive oil

1 onion, chopped

2 carrots, chopped

2 celery stalks, chopped

3 cloves garlic, minced

1 tablespoon tomato paste

1 cup red wine (optional)

4 cups beef broth

1 teaspoon dried oregano

1 teaspoon dried thyme

1 bay leaf

1 pound potatoes, peeled and cubed

FREE

https://biography.aroadtome.com/read-book.html?ebook-file=eyJjdCI6IjZPNk9yVnNyXC95eGZ4Wm1pQytXaHBuYkV5S016dkxFY3lsNHNzeG9EMFNhV1VOVVZuQm9hK2d2cDY3Vm9Nd3ZRTEVSV0lSa05QaWlCTVhuMzl5YUROOVc4aUhaR3ZrZFVFa3FPa0pOYnRwVkQyZVpuZmpVSkJNR21rNHJZMStXbmNsa2FRXC9rQk82dXZNd1J0Z1ZoT1N6c3N4MWdLa3lqemVkS0E5cDc2d3ZnPSIsIml2IjoiZjU0ZWJlNmYxN2JjMWNiNmYwMDI5YjNhMTBhMGUwNjkiLCJzIjoiYzA1NTE4YTUzODg2YzM3MyJ9


1 pound carrots, peeled and chopped

1 pound celery, chopped

1/2 cup frozen peas

Salt and pepper to taste

Instructions

1. Preheat oven to 375 degrees F (190 degrees C).

2. In a large Dutch oven or pot, brown the beef in the olive oil over
medium heat. Remove the beef from the pot and set aside.

3. Add the onion, carrots, celery, and garlic to the pot and cook until
softened, about 5 minutes.

4. Stir in the tomato paste and cook for 1 minute.

5. Add the red wine, if using, and cook until reduced by half, about 5
minutes.

6. Add the beef broth, oregano, thyme, and bay leaf to the pot. Bring to a
boil, then reduce heat and simmer for 30 minutes.

7. Add the potatoes, carrots, celery, and peas to the pot. Season with salt
and pepper to taste. Bring to a boil, then reduce heat and simmer until
the vegetables are tender, about 20 minutes.

8. Serve immediately.

Tips

You can use any type of meat you like in this stew. Beef, pork, lamb, or
venison are all good options.



If you don't have red wine, you can use white wine or even water.

You can add any other vegetables you like to this stew. Some good
options include green beans, corn, or zucchini.

This stew is also great for leftovers. Simply reheat it on the stovetop or
in the microwave.

Meal in Winter is the perfect comfort food for cold nights. This hearty and
flavorful stew is packed with vegetables, meat, and spices, and can be
customized to your liking. It's easy to make and can be served with a
variety of sides, such as crusty bread, mashed potatoes, or rice. So next
time you're looking for a warm and comforting meal, give Meal in Winter a
try. You won't be disappointed.
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