BEEF DUMPLING STEW
Celebrate the day, or any day for that matter, with this bowl of comfort! After a quick prep, you’ll be
well on your way to a hearty batch of our grass-fed Beef Dumpling Stew. Don’t forget to invite friends or
family over for this one.
Difficulty : Easy
Prep Time : 10 min
Cook time : 3 ½ hours + 30 min on top for the Dumplings
Serves 6-8 people
Ingredients
3lbs Roast of any Lower Quality Cut ( Chuck, Round, Barron all work well here )
2 tbsp Hot Sauce
3 tbsp Flour
3 tbsp Pepper
2 tbsp Grapeseed Oil
2 Onions – Chopped
5 Garlic Cloves – Chopped
3 Celery Ribs – Chopped
3 Carrots – Peeled and Chopped
1 cup Spinach – Chopped
10-15 Fingerling Potatoes – small ones halved, bigger ones quartered
4 sprigs of Thyme
2 sprigs of Rosemary
1 Bay Leaf
3 tbsp Tomato Paste
2 tbsp Flour
4 cups Beef Stock
1 can of Stout Beer ( 355ml )
Salt and Pepper
For the Dumpling
1 ½ cup Flour
2 tsp Baking Powder
½ tsp Fresh Rosemary – Fine Chop
½ tsp Dried Chives
½ tsp Dried Parsley

½ tsp Sea Salt
1 Egg – Beaten
½ cup Buttermilk + 2 tbsp spoon (extra if dough is dry)

Let’s Begin!
1. Get a large pot onto the stove top and get it heated to a medium heat. Cut your Beef into 1 ½”
Cubes. Rub the hot Sauce over all the beef, and then roll into Pepper / Flour mix. Add the oil to
the pot and sear off all the beef, in batches as to not crowd the pot. Remove when done and set
aside.
2. Next, add all of the Veg except the Spinach. Stir around and allow to soften for 5-8 min. Makes
sure that you let it get some color on the veg. You want to see some caramelized bits on the
bottom of the pan.
3. Next, add your Tomato Paste and Flour to the Veg and mix it well to coat everything. Allow this
to cook for a couple minutes to build flavors. Now, crack that can of Stout and pour it in! Scrap
the bottom of the pot to get all the goodies off the bottom. Add the Beef Stock and the Herbs.
Put a lid on and close it up. Set the heat to a low medium temp and simmer the Stew for 2
hours, giving it a spin at the halfway point.
4. While the Stew is simmering, get on making the dumpling dough! Into a large bowl, add the dry
ingredients and mix well with a fork. Next, add the wet ingredients and mix with a fork until a
shaggy dough forms. Using your hands, fold and mix the dough till it forms a smooth dough,
even a bit tacky. Add the extra buttermilk if the dough is dry. Portion out pieces of the dough
into balls. You should be able to get 9-10 ¼ cup sized balls. Cover with a towel and leave till
ready to use!
5. Remove the lid after the time is up. Test the beef by giving it a squeeze. If it’s tender, we are
good! If not, close it back up and cook for another 30 min if needed. When the beef is ready,
add the dumplings to the pot, spreading them out so that they aren’t touching. Keep the lid off
the pot and cook for 10 minutes.
6. After the 10 min, flip the dumplings over so that the wet side is facing up and cook for another
10 min. Remove from the heat and serve with fresh Rosemary or Thyme.
Enjoy!

Tips
-

This can easily be done as well on the Grill using the offset heat method, meaning light half your
grill and leave the other side off. Allow the grill to come to temp of about 350f and use it from
there. Or if you want to get fancy, you can smoke the meat first. This will add a bit more depth
and flavor to an already amazing stew!

