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Before the President cooked on the

roof of the White House, he milked

farm cows, was a five-star General,
and worked on the farm his whole

life. His wife, Mamie was not a

Chef, like Ike. His Beef Stew was
loved as much as burgundy wine.
Via two versions, he would remove

the onions and garlic for his beloved

Mamie, if she was dining, since she

did not really care for them.
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19 INGREDIENTS 4

2 % pints of Beef Stock

1 pound small Irish potatoes, halved

1 bunch of small carrots, peeled, cut
% pound onions, peeled, chopped

2 fresh tomatoes, chopped

Thyme, Bay Leaf, dash of Paprika,
Worcestershire Sauce, Garlic, dash of
Allspice, Black Pepper to taste, 1
teaspoon of sugar (rounds out flavor).
1 teaspoon of Lemon Juice

2 or more pounds of cubed beef (Prime
Round or better)

Bacon grease (Suet is what he used)
Garnish with fresh chopped Parsley
before serving

Consider a glass of Ike’s favorite
wine, a Burgundy with your meal!
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%7 % EISENHOWER'S

FAMOUS BEEF STEW
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A hearty American classic inspired by
one of Tke’s best—known comfort foods

DIRECTIONS *

1.1ke enjoyed getting his beef stock up
to a rolling simmer and start cooking
the potatoes, carrots, onions, tomatoes,
and herbs with spices in that big pot.

2.He then seperately sauteed the beef
cubes in suet. You can use bacon
grease for that in a heavy pan and
brown the cubes on all six sides.

3. Then finish tenderizing the beef in the
beef stock water with the lemon juice
(he used that secret for tenderizing).

4.Remove all ingredients to a casserole
dish leaving just the hot broth in the
big pot. Then, make a beef flavoured
gravy with flour and water and thicken
the broth so it becomes thick. Add the
ingredients back in for a terrific stew!

5.Don’t be afraid to turn this into Ike’s
Beef Burgundy Stew served over
plam or buttered noodles!
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The US Presidential Culinary Museum ®
301 Cleveland Ave
Grover, NC 28073
+1.704.937.2940
Www.uspcm.org

Executive Chef Stormy
& White House
Master Chef Marti
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