
Fr e n c h  C a n a d i a n  V o y a g e u r  S t e w  
 
I n g r e d i e n t s :  
3/4 pound salt bacon 
2  pounds bone le ss be e f ,  cut i n 1-i nch  pi e ce s 
1/2  cup f lour 
1/2  pound cut baby  carrots 
1 16 -ounce  can sm all oni ons 
11/2  cups w h i te  w i ne  
1 cup burg andy  w i ne  
1 10 -ounce  can be e f  consom m e  
1/2  te aspoon salt 
1 table spoon k e tch up 
3/4 cup w ate r 
3 cups cook e d w i ld ri ce  
1 bay  le af  
1/2  cup f re sh  m ush room s 
2  table spoons ch oppe d parsle y  
3/4 te aspoon ore g ano 
1/2  te aspoon black  pe ppe r 
1 te aspoon m i nce d g arli c 
1/2  te aspoon th y m e  
 
D i r e c t i o n s :  
S aute  bacon unti l cri sp i n D utch  ov e n.  
R e m ov e ,  sav e  dri ppi ng s,  crum ble  bacon.  
I n a pape r bag ,  sh ak e  about h alf  th e  be e f  and 3/4 cup f lour.  
B row n w i th  1 table spoon dri ppi ng s,  th e n re m ov e  and se t asi de .  
D o sam e  w i th  re st of  be e f ,  addi ng  addi ti onal dri ppi ng s as ne e de d.  
R e turn all to D utch  ov e n.  
A dd carrots,  oni ons,  h e rbs ( e x ce pt parsle y ) ,  w i ne ,  consom m e ,  salt,  k e tch up.  
C ov e r and bak e  ( stov e top on low  or i n ov e n at 32 5  de g re e s)  an h our or so,  sti r,  
bak e  unti l m e at i s te nde r.  
C om bi ne  3 table spoons f lour and w ate r unti l sm ooth .  
S ti r i n along  w i th  w i ld ri ce ,  m ush room s and parsle y .  
C onti nue  bak i ng ,  uncov e re d,  unti l ste w  i s th i ck e ne d,  about 1/2  h our.  


