
Julia Child’s Classic Bœuf Bourguignon 
 
2 slices bacon, diced 
3 pounds stewing beef, cut into 1-1 1/2-inch cubes 
3 tablespoons oil 
1 large carrot, sliced 
1 large onion, sliced 
3 cups red wine 
3 cups or more of beef stock 
1 tablespoon tomato paste 
2 large cloves garlic, smashed 
1 bay leaf 
½ teaspoon dried thyme 
1 teaspoon salt 
7 to 8 tablespoons butter 
1 pound white button mushrooms 
Salt and pepper to taste 
3 to 4 tablespoons all-purpose flour 
 
Fry the bacon in a dutch oven over medium heat until browned. Remove the bacon from the pan and set 
aside. 
 
Dry the beef thoroughly with paper towels. Add 1 tablespoon of the oil to the dutch oven and heat until 
almost smoking. Brown as many pieces of beef as will fit in one layer, without crowding, turning often. 
Transfer the browned meat to a bowl or platter as they are done. Continue until all of the beef is done. 
 
Add the carrot and onion, stirring and tossing for three to four minutes to brown them lightly. Add the 
cooked vegetables to the reserved beef. Pour 1 cup of the red wine into the pan, scraping up all the 
brown bits. Return the meat and vegetables to the pan. Add the remaining wine, 3 cups of the beef 
broth, the tomato paste and smashed garlic, the bay leaf, thyme and salt. If there isn’t enough liquid to 
cover the beef, add more broth. 
 
Place the dutch oven over medium-high heat and bring the ingredients to a simmer. Cover and place the 
pan into a preheated 325F oven. Bake for 2 ½ to 3 hours, turning the meat several times. 
 
While the meat is cooking, place a 10-inch skillet over high heat. Add 2 tablespoons of butter and 1 
tablespoon of oil. When the foam from the butter begins to subside, add half of the mushrooms. Toss 
the mushrooms, shaking the pan, and cook them for 4 to 5 minutes. Season with salt and pepper and set 
aside. Repeat with 2 more tablespoons of butter and another tablespoon of oil, cooking the remaining 
mushrooms in the same way. Reserve. (Note: If you can’t find small button mushrooms, buy larger ones 
and cut in half or quarters. They work just fine.) 
 
When the beef is done, it should be fork-tender. Pour the contents of the dutch oven into a colander set 
over a saucepan to collect the drippings. Remove and discard the bay leaf. Return the beef mixture to 
the dutch oven and distribute the mushrooms over the beef evenly. Add the reserved bacon back into 
the mixture and combine. Skim any excess fat from the broth in the saucepan. Simmer the sauce for 1 to 
2 minutes to reduce. 



 
Meanwhile, combine 3 tablespoons each of butter and all-purpose flour. Remove the sauce from the 
heat. Whisk in the butter paste. Return the sauce to the heat and bring to a boil. The sauce should 
thicken enough to lightly coat the back of a spoon. If it is too thin, add another tablespoon of butter-
flour paste. Pour the finished sauce over the beef mixture. Cover the dutch oven and simmer the lot for 
2 to 3 more minutes, basting the ingredients several times with the sauce. 
 
Makes 6 to 8 servings. Serve on its own with some crusty bread, or serve over rice or egg noodles. Also 
works well with boiled new potatoes. Freezes well. 
 
Note: This recipe appeared in the Toronto Star when Julia Child died in 2004. It does not include pearl 
onions, which are included in the recipe in her famous Mastering the Art of French Cooking cookbook. 
Preparing the onions can be done beforehand. The process is quite lengthy and involves peeling, 
browning them in butter, simmering them in beef stock and baking them for an intense onion flavour. If 
you wish to add these onions to this recipe, go online to find the full recipe with all of the steps involved 
in preparing them. 


