GREEK BEEF STEW (STIFADO) 
2 Tbsps. & 2 Tsps. Extra Virgin Olive Oil	   	Salt & Pepper to Taste   	
1 lb. Boneless Stew Meat			   	3 Cloves Garlic (Minced)
(Fat Trimmed and Cut in 1 Inch Cubes)	   	½ C. Carrots (Finely Chopped)
Flour to Coat Beef			     	   	1 Tsp. Cinnamon
1 Med. Onion (Finely Chopped)			1 Tsp. Basil
3 Bay Leaves						3 Threads Saffron	
1 C.  Beef/Chicken/Veg. Broth			1 C. Tomato Sauce
3 Oz. Red Wine					1 C. Pearl Onions (Peeled Red/White Mix)
3 Stalks Celery (Finely Chopped/Ribs Removed)		

Sprinkle beef cubes with salt and pepper; coat lightly with flour, shaking off excess. 
Brown beef cubes, about half at a time on all sides. Remove them and reserve when brown. 
Sauté onions in the same pan, stirring frequently until soft and lightly brown. Add carrots,  celery and garlic.  Sauté until fragrant. Add pearl onions. Return beef to pan and add spices, broth, wine and tomato sauce.

Bring to boil, cover, reduce heat and simmer until beef is tender for about 1.5 to 2 hours. 

Serve with egg noodles, mashed potatoes or just with some crusty Italian/Greek bread and butter. 


