Wonderful, Hearty Winter Stews
It's been pretty cold the past few days. That makes a person want to stay inside where it is snug and warm. It also makes a cook think of thick, hearty stews. You know, the stuff our parents and grandparents said would "stick to your ribs". And this the added advantage that the house smells great while the stew is cooking.
There are essentially four ways to cook a stew. The first method is to use a slow cooker. This method is very easy. Throw all of the ingredients in before leaving for work and you have dinner when you return. Another method is to use a large pot for cooking the stew. This is faster; however, you have to watch it much more closely to prevent burning and sticking. The third method is more fun but also more work. You can cook stews outside over an open fire (or using a gas tank) in a large iron kettle. If you have the means to do this, I highly recommend that you do it a least once in your lifetime. It's a lot of fun. However, it's more work too. You have to tend the fire and you have to watch the pot closely to prevent burning. The last method is to cook the stew in the oven. The ingredients are put into a Dutch oven and cooked in the oven using medium heat.
The first recipe is cooking today as I work on this article. The aroma in the house makes this worth the effort and there really wasn't much effort to it. If you really want to cut down on your prep time, you can even buy the onions and carrots already chopped. However, that adds significantly to the cost. Also, remember that when you cook with wine, never use a wine that you wouldn't serve at the table. Don't cook with cheap cooking wine, you won't like the results.
The second recipe is also an easy one. Once you brown the beef, it's a matter of letting the slow cooker do the work. Both of these recipes use flour at the end to thicken the stew, this is optional, if you want the broth thin, don't use the flour.
The third recipe is one that my family really loves. I prepare it a few times a year. You can save time and effort by buying de-boned chicken and cut it up. Use the stock from the chicken after you skim off the top. You can use the potatoes and onions or not, traditional southern chicken stew doesn't have them. If you want to turn this chicken stew into simple chicken and dumplings, use 2 cans of biscuits, cut into quarters. After the chicken stew is done, add the biscuits a few pieces at a time. Allow to cook for 5-10 minutes more until the dumplings are done.
These three recipes are very easily adapted or altered. You can add or omit any vegetables that your family our guests might want. The chicken stew recipe is the same one that my husband's church in Yadkinville uses for their large chicken stews each year. You just double or triple the ingredients depending on the number that you are serving. 
Beef Stew Bourguignon

2 lbs Beef Stew Meat, cut in 1-inch cubes
2 Tbsp Cooking Oil

1 Can Condensed Golden Mushroom Soup

1/2 Cup Onion, chopped

1/3 Cup Dry Red Wine

1 3-oz Can Mushrooms, drained & chopped

1/4 Tsp Dried Oregano, crushed

1/4 Tsp Worcestershire Sauce

1/4 Cup All-Purpose Flour

Hot cooked noodles

In a skillet, brown the meat in hot oil; drain. Transfer meat to a slow cooker. Stir in soup, onion, carrot, wine, mushrooms, oregano, and Worcestershire. Cover'; cook on low-heat setting for 10-12 hours. Turn cooker to high-heat setting. Blend 1/2 cup cold water slowly into flour; stir into beef mixture. Cook and stir until thickened and bubbly. Serve stew over noodles. 
Hungarian Goulash
2 Lbs Beef Chuck Roast, cut into 1-inch cubes
1 Tsp Salt

Dash Pepper

1/3 Cup All Purpose Flour, plus 3 Tbsp
1 Cup Water

1/2 Cup Onion, chopped

2 Tbsp Catsup

1 Cup Sour Cream

2 Tsp Instant Beef Bouillon

1 Tsp Paprika
Pasta Noodles (your choice) cooked by package directions

2 Bay Leaves

In a plastic bag, combine flour, salt and dash of pepper. Add beef to flour mixture; shake to coat well. In a medium skillet, brown meat on all sides in 2 tbsp olive oil. Drain and transfer to slow cooker.  Stir in water, chopped onion, catsup, beef bouillon, paprika and bay leaves. Cover, cook on low-heat setting for 8-10 hours. 
Turn cooker to high setting. When mixture comes to a boil, remove bay leaves. Combine 1/2 cup sour cream and 3 tbsp all-purpose flour. Slowly blend 1 cup of the hot stew liquid into the sour cream. Return to hot mixture. Cook and stir until thickened. Serve over hot cooked noodles. 

Old-Fashioned Chicken Stew

1/2 Cup Oil 
1/2 Stick Butter or Margarine
2 Cups Chopped Onions 
1-1/2 Cups Milk (May use heavy cream or 2%)
4 Cups Chicken Broth or stock from the chicken 
2 Tsp Salt 

1 Tsp Pepper 

8 Cups Diced Potatoes 

1Whole Chicken, boiled and shredded off the bone
In a large, heavy pot, cook chicken until done. Remove from pot and shred chicken off the bone. Discard the skin and carcass. Return chicken to the pot. 

Heat oil in large pot, sauté onions for 2 minutes.  Add the salt, pepper, potatoes, onion and more broth (if needed) to the pot with the chicken. Cook for 20 minutes or until potatoes are fork tender. Add the margarine and milk and simmer for about 20 minutes more. Thicken with cornstarch if you like a thicker stew. 

Did You Know?
- Fresh lemon juice will remove onion scent form hands.
- To save money, pout all leftover vegetables and water in which they are cooked into freezer container. When full, add tomato juice and seasoning to create a "free" soup.

- Instant potatoes are good stew thickener.
- Three large stalks of celery, chopped and added to about two cups of beans (navy, brown, pinto, etc) will make them easier to digest.
- A lump of sugar added to water when cooking greens helps vegetables retain their fresh color.

- Never soak vegetables after slicing; they will lose much of their nutritional value.
- Fresh vegetables require little seasoning or cooking. If the vegetable is old, dress it up with sauces and seasoning.

- To cut down on odors when cooking cabbage, cauliflower, etc., add a little vinegar to the cooking water.

