BOEUF BOURGUIGNON
Beef Bourguignon (French: Bœuf bourguignon) is a well-known, traditional French recipe. It is essentially a stew prepared with beef braised in red wine (preferably a Burgundy wine) and beef broth, generally flavored with garlic, onions, carrots, and a bouquet garni, and garnished with pearl onions and mushrooms. Traditionally the meat was larded with lardons, but modern beef is sufficiently tender and well marbled that this very time-consuming technique is rarely used anymore. However, bacon cut into small cubes is still used to produce the initial cooking fat and added to the dish at the end.
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History
Beef Bourguignon is one of many examples of older recipes being slowly refined into haute cuisine. Most likely the particular method of slowly simmering the beef in wine originated as a means of tenderizing cuts of meat that would have been too tough to cook any other way. The slow cooking and simmering in the wine tenderized the meat, while keeping the meat flavor in the dish.

Over time, the dish became a standard of French cuisine. The recipe that most people still follow to make an authentic boeuf bourguignon was first codified by Auguste Escoffier. That recipe, however, has undergone subtle changes, owing to changes in cooking equipment, and available food supplies.

Ingredients
For 2 persons: 
· 400 gm  Dice beef
· 0.010 Litre  Vegetable oil

· ½ carrot
· ½ onion
· 10 gm flour
· Bouquet garni /fresh herbs
·  garlic
· 0.020 Litre of red wine
· 0.020 Litre of Veal or Beef stock 

· Salt and pepper

Garnish: 

· 0.100 gm of sticky bacon

· 0.100 gm Champignon de Paris

· 0.050 gm of baby onions

· 0.010 gm butter

Equipment:

· A large saucepan

· A small saucepan

· A frying pan

· 4  bowls

· A brown or green colour carving board
· A red colour carving board

· A large knife

· A small knife

· A peeler

· A large wooden spoon

· A measuring glass

· A scale
Preparation (about 1.5 to 2 hours) 
· First get the aromatic garnish ready:
· Peel and wash the carrot and onion

· Cut them in “Mirepois style” (small dice) 

· Peel, wash and crush the garlic

· Wash herbs and create the “bouquet garni”

· Second prepare the Boeuf Bourguignon and start cooking;

· Put the oil in a large saucepan and add the piece of beef

· Make them to color all round

· Add the carrot and onion dice

· Stir well and leave to cook for few minutes

· Add the flour and stir all together until taking a light brown colour

· Add the red wine and the stock

· Add the garlic and bouquet garni

· Salt and pepper and cover with a lid. 

· Put the pan in the oven and leave it to cook.

· Get back to it time to time to check and stir.

· Third, prepare the Bourguignon garnishes. 

· Peel, wash and glaze the baby onions

· Cut the bacon in small strips

· Blanche the bacon starting from cold water. Once cooked, cold them down under water, and keep aside.
· Wash the mushrooms and cut them in quarters

· “Sauter” the bacon in the frying pan with a bit of oil and keep aside
· “Sauter” the mushrooms in the fat of the bacon and keep with the bacon.

· Finish the Boeuf Bourguignon

· Make sure the beef is cooked. 

· Decant the pieces into another pan 

· Check on the sauce. Make sure there is enough salt and pepper and check its thickness.

· Reduce the sauce if needed. And sieve above the meat pieces

· Add the mushrooms and bacon.

· Presentation

· Place the meat into a large bowl plate, cover with some sauce, mushroom bacon

· Sprinkle some baby onion on the top

· Finish either with a branch of parsley or some fine chop parsley.

Suggestions

This dish can be accompanied by some turned boiled potatoes or fresh pasta or rice.

A very good bottle of red wine should be drunk with that dish and maybe the same wine you have used for cooking. We will recommend you to serve a fully body Burgundy red wine. 
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