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Civil War Commissary Beef
Stew

Yield: 8 min
Total Time: 225 min

Recipe from: https.//www.reci peschoose.com/reci pes/brazilian-stew-civil-war-recipe

I ngredients:

e 2 pounds beef stew meat cut into 2-inch chunks

o 2 tablespoons pork fat or lard, vegetable oil can be subbed to make kosher
e 3 quartswater

¢ 4 medium potatoes peeled and cut into large chunks
¢ 3large carrots peeled and cut into large chunks

e 2 onions peeled and cut into large chunks

o 2 parsnips peeled and sliced

o 1 leek trimmed, sliced, and rinsed clean

e 1/4 cup flour

o salt

* pepper

[ ]

1 tablespoon vinegar

Nutrition:
1. Calories: 480 calories
2. Carbohydrate: 34 grams
3. Cholesterol: 85 milligrams
4. Fat: 27 grams
5. Fiber: 6 grams
6. Protein: 23 grams
7. SaturatedFat: 11 grams
8. Sodium: 210 milligrams
9. Sugar: 5 grams

Thank you for visiting our website. Hope you enjoy Civil War Commissary Beef Stew above. Y ou can
see more 19 brazilian stew civil war recipe Y ou won't believe the taste! to get more great cooking ideas.
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