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Beef Bourguignon  

MAKES: 4 servings 

 

YOU’LL NEED: 
For the dish: 

• 3lbs beef brisket – cubed 

• ½ lb bacon (optional) – sliced 

• 1 onion – medium dice 

• 4 cloves garlic – rough chop 

• 1 tsp dried thyme 

• 1 bay leaf 

• 2 tbsp tomato paste 

• 4 carrots – medium dice 

• 2 cups red wine   

• 3 cups beef stock  

• 2 tbsp butter 

• fresh parsley – rough chop 
 
For the mashed potatoes  

• 4-6 russet potatoes 

• ¼ cup butter 

• ½ to 1 cup milk, cream or sour cream 

• salt and pepper 

 

HERE’S HOW: 
1. To make the bourguignon:  

a. In a medium pot (or Dutch oven if you have one), on medium heat, add the bacon. Fry until it is 
crispy. Then remove from the pan, along with the bacon grease.  

b. Allow your beef to come to room temperature. Divide your beef into 2 or 3 batches. Add a tbsp 
of vegetable oil to the pan, turn the heat up to medium-high and sear your beef in batches.  
*If you add all of the beef at once then it will over-crowd your pan, you will get a lot of liquid in 
the bottom of the pan and it will steam/boil your beef instead of getting a nice caramelization on 
it. After you brown it on each side, remove from the pan and put it on a cooling rack that is 
overtop of a plate.  

c. Next, add the diced onion and let it caramelize for 5-10 minutes. You might need to add another 
tbsp of oil to the pot so that the onion can caramelize without burning. Then stir in the garlic.  

d. To the “dry” pot, add the dried thyme, bay leaf, tomato paste and a generous amount of salt and 
pepper. Stir and let the aromatics develop for a couple minutes. Then stir in the carrots.  

e. Add about ¼ cup of wine to the pot. Use a wooden spoon to scrape up any of the brown bits on 
the bottom of the pot. Add the beef back in and season with salt and pepper. Then add the rest 
of the wine and beef stock. Bring to a gentle boil and then reduce to a very low simmer for about 
an hour and a half. Take off the heat and stir in the cold butter. Plate with the mashed potatoes 
and garnish with the crispy bacon and chopped parsley. 
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2. To make mashed potatoes:  
a. In a medium pot on medium-high heat, bring the mashed potatoes to a boil. Then cover and 

reduce to medium-low for 15-20 minutes.  
b. Strain and use a potato masher to mash them all up. Then stir in the butter, milk, salt and 

pepper.  
 

CHEF’S NOTES:  
• If you can get beef brisket, that will be your best cut to use BUT if brisket is overpriced, any stewing beef 

will work. Brisket is kind of like an insurance policy that it will turn out really tender but if you sear your 
meat at room temp., let it relax, then simmer it on low, it will be tender.  

• Traditional recipes have sauteed mushrooms and pearl onions added in. I am trying to keep this recipe 
as easy and simple as possible BUT if you want to sautee those in a pan and add them in, they are a 
welcomed addition.  

• Bacon is completely optional. It adds to the dish but beef and wine is already turning this into a costly 
dish SO if you would like to leave it out that is completely okay. Just add a tbsp of butter instead to help 
with the caramelization of the beef and onions.  

• You can also sub the wine out for ¾ cup of balsamic or red wine vinegar and then 4 cups of stock if you 
are trying to keep the cost down or don’t enjoy wine. In terms of what kind of wine to use, because we 
are stewing this for so long and there are other bold flavours, you can use an inexpensive brand if you 
would like, and/or get a deep rich wine like a burgundy (traditionally used), or a cab franc (my favourite).  

• This recipe is all about slowly but surely developing flavours and stewing really low and slow to break 
down the beef.  


