Bœuf Gaston

(Gaston Beef Stew)

1 pound bacon, chopped into small pieces

2 ½ pounds cubed beef

seasoned flour

1 -15 ounce can tomato sauce

1 cup water

1 beef bouillon cube

1 onion, chopped

12 peppercorns, whole

3 cloves

1 tablespoon parsley

½ cup Beaujolais or other red wine (cooking sherry may be substituted)

1 stalk celery, chopped

6 carrots, quartered

6 potatoes, peeled and quartered

In a dutch oven or large pot, fry bacon until nearly crisp, add beef and brown.  Sprinkle beef with flour.  In a small saucepan, combine tomato sauce, water, bouillon cube, onion, peppercorns, cloves and parsley and heat until boiling.  Pour over meat, simmer 1 ½ to 2 hours, stirring frequently.

During last hour of cooking, add wine.  

In a separate pot, boil celery, carrots and potatoes until tender.  Drain and add vegetables to meat during last half hour of cooking.  Serve hot.
