
Dijon and Cognac Beef Stew 
Ingredients to serve 4-6:

¼ pound salt pork, diced
1 large onion, finely diced
3 shallots, thinly sliced
4 cloves garlic, minced
2-4 tablespoons butter, as needed
2 pounds beef chuck, in 1-inch cubes
2 tablespoons flour
Kosher salt and freshly ground black pepper
4 tablespoons butter, as needed
½ cup Cognac
2-3 cups beef stock
½ cup Dijon mustard (I love creamy dijon, Grey Poupon)
4 tablespoons Pommery mustard
4 large carrots, peeled and cut into half-moon slices
¾ pound cremini mushrooms, sliced
¼ cup red wine
parsley leaves, optional garnish
5-10 thyme sprigs

Directions:

Place salt pork in a Dutch oven or a large heavy kettle over low heat, and cook for about 15 
minutes until fat is rendered. Remove the solid pieces with a slotted spoon, and discard. 

Raise heat, and add onion, shallots and garlic. Cook until softened but not browned an 
additional 10 to 15 minutes. Use a slotted spoon to transfer to a large bowl. Add 2 
tablespoons of butter to the pan. 

Lightly dust beef cubes with flour, and season generously with salt and pepper. Shake off any 
excess flour, and place portion of the cubes in the pan with plenty of room and cook over 
medium-high heat until well browned, almost crusty, on all sides, then transfer to the bowl 
with onions. Repeat with remaining beef until all beef has been seared. 

Next, add Cognac to the empty pan, and cook, stirring, scraping up any brown bits until the 
bottom of the pot is deglazed. Add stock, Dijon mustard and 1 tablespoon Pommery mustard. 
Whisk to blend, returning both meat and onion mixture to pan along with thyme sprigs and 
garlic. Lower heat, and simmer gently for about 2 hours or more, stirring occasionally and 
adding beef stock if necessary until meat is quite tender.

Once the meat is tender, add carrots and simmer an additional 30 minutes. As carrots 
simmer, in a small saucepan, melt another tablespoon of butter in a medium skillet and sauté 
mushrooms until golden and tender on medium high heat (about 10 minutes).  Season with 
salt and pepper and once cooked add to stew with remaining mustard and red wine.  Simmer 
another 5 minutes, and adjust seasonings to taste.  Serve hot with mashed potatoes or brown 
rice.  Garnish with parsley and enjoy.

Note:  Recipe is a close adaptation from New York Times 


