
CLASSIC BEEF BOURGUIGNON 
8-10 servings

BEEF BOURGUIGNON INGREDIENTS
 • 4½ lb boneless beef chuck or beef cheeks

well-trimmed, cut into 3” pieces
 • ¼ cup rice flour
 • 2 cups onion, cut into large dice
 • 2 cups carrots, peeled and large dice
 • 2 cups button mushroom, cleaned & quartered
 • ¼ bunch parsley, cleaned
 • 4 thyme sprigs
 • 5 whole black peppercorns
 • 1 bay leaf
 • 5 garlic cloves, peeled
 • 2 tbsp cognac
 • 6 cups red burgundy or beaujolais
 • 2 quarts beef stock
 • fresh black pepper, ground to taste
 • kosher salt to taste
 • ¼ cup olive oil
 • bacon lardons and vegetables for serving (carrots, pearl onions, mushrooms),

see prep instructions below
 • 1 lb egg noodle pappardelle, chef recommends De Cecco brand
 • water, as needed
 • 1 cup butter, room temperature
 • ½ cup parsley, cleaned and finely chopped

Continue on Next Page



BEEF BOURGUIGNON METHOD
1. Preheat the oven to 325°F.
2. Season beef generously with kosher salt and fresh black pepper. Dust the beef with flour and shake 

o� any excess.
3. In a large dutch oven, heat olive oil over high heat. Brown the beef in batches. Do not crowd the pot. 

Transfer the meat to a sheet pan.
4. Add onions, carrots, mushrooms, bay leaves and garlic to the same pot and sauté until light brown. 

Add the parsley stems, thyme and peppercorns.
5. Deglaze with Cognac and reduce until almost dry. 
6. Add red wine and reduce by 75%.
7. Add beef back into the dutch oven along with beef broth, cover and place into the oven.
8. Braise stew for 2 to 3 hours until meat is tender but not falling apart. 
9. While stew braises, during the last hour and a half, prepare the lardons and vegetables.
10. When stew is done braising, remove stewed vegetables and discard. Remove beef and set aside.
11. Strain the braising liquid through a chinois, into a large saucepan removing any fat o� the surface.
12. Reduce the braising liquid by 25% or until it reaches a thicker sauce consistency.
13. Season with salt and fresh black pepper to taste.
14. Back into the dutch oven, pour the braising liquid over the meat and add in prepared bacon lardons, 

button mushrooms, pearl onions and carrots. Bring to a boil and taste for seasoning.
15. While the stew comes to a boil, in a large pot of salted boiling water, cook Pappardelle for 7 minutes 

stirring periodically, pasta should be al dente. Drain and toss with butter and chopped parsley. Season 
with salt and pepper. 

16. To serve, divide Pappardelle equally among serving bowls and spoon stew to the side.
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VEGGIES AND LARDONS FOR SERVING INGREDIENTS
 • 4 oz bacon lardons
 • 1 cup baby carrots, cleaned
 • 1 tbsp water, plus more water
 • 1 cup white pearl onions, cleaned
 • 1 tbsp unsalted butter
 • 1 thyme sprig
 • 1 ¼ cups button mushrooms, de-stemmed, cleaned and quartered
 • kosher salt to taste
 • black pepper, freshly ground

VEGGIES AND LARDONS FOR SERVING METHOD
1. In a heavy bottom sauté pan, over medium-low heat fry the bacon lardons. Save the bacon grease to 

sauté the button mushrooms.
2. While the lardons fry, braise the pearl onions. To do so, score an “x” at the bottom of the pearl onions 

with a paring knife. In a heat safe container, place onions and pour boiling water so the onions can soften 
and you can slip o� the first layer of skin. Once softened and skin removed, in a saucepan, arrange the 
onions in a single layer, and cover with water, 1 tsp of salt, black pepper, thyme and 1 tablespoon of butter. 
Over high heat, bring to a boil and then reduce until the pearl onions are glazed. They should still have a 
bite to them. Reserve on a sheet tray lined with parchment.

3. Next, blanch the carrots. Place the carrots in a saucepan with salted water. Bring water to a boil and then 
reduce the heat to simmer. When carrots are tender but still have a bite to them, place them into an ice 
bath to cool down. Once cold, remove carrots and put in a container. 

4. Finally, sauté the button mushrooms. Heat the bacon fat in a large sauté pan over high heat. Once hot 
add in the mushrooms and sauté for 2 minutes until caramelized. Season with salt and fresh black pepper. 
Reserve on a sheet tray lined with parchment.


