beef burgandy




This fabulous crock pot recipe tastes even more delicious than it smells!  The meat is very tender and the flavorful sauce is finger-licking good!  My family loves this over mashed potatoes or egg noodles for a fabulous dinner.
Ingredients
1 (10-ounce) package frozen pearl onions
1 (2-pound) stew meat or top round steak, trimmed and cut into 1-1/2” cubes
2 1/2 cups sliced onion
1 garlic clove, minced
1/3 cup all-purpose flour
1 1/3 cups beef broth
1/2 cup Burgundy and dry red wine 

1 tablespoon Worcestershire sauce
2 tablespoons tomato paste
1/2 teaspoon dried thyme
1/2 teaspoon salt
1/4 teaspoon black pepper
1 bay leaf
1 (8-ounce) package mushrooms
3 cups hot cooked medium egg noodles (about 4 cups uncooked pasta)
Thyme leaves (optional)

HOW I MAKE THIS:
1. Heat a large nonstick skillet over medium-high heat.  Add meat and sauté 5 minutes or until browned. Place steak in a slow cooker.  

2. In same skillet, add sliced onion and garlic; spray with cooking spray, and sauté  over medium-high heat 5 minutes or until tender. 
3. Lightly spoon flour into a dry measuring cup; level with a knife. Sprinkle flour over onion-garlic mixture; coating evenly, stirring constantly. 
4. Gradually add broth, wine, Worcestershire sauce and tomato paste, stirring constantly. Cook 1 minute or until thick.  Add pearl onions, dried thyme, salt, pepper, bay leaf and mushrooms.
5. Pour wine mixture over meat in slow cooker.
6. Cover and cook on LOW 6 to 7 hours.  
7. Discard bay leaf. Serve over noodles or mashed potatoes. Garnish with thyme leaves, if desired.

Servings: 6 servings
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