
INGREDIENTS

1kg Maleny Black Angus Beef chuck steak cut into 2.5cm cubes

2 eggplants cut in 2.5cm cubes

1 (800g) can whole peeled tomatoes

1 red onion diced

4-5 cloves garlic sliced

4-5 sprigs fresh thyme

4-5 sprigs fresh oregano

1 tbsp dry oregano

1 tbsp nutmeg

1 tbsp cumin

1 cinnamon stick

6 tbsp extra virgin olive oil

2 tbsp plain flour

BEEF STEW WITH EGGPLANT
Serves 6

METHOD
1. Preheat your stovetop to a medium temperature.

2. Roast the eggplant pieces:
- Oil a baking sheet with 1 tbsp of olive oil.
- Place the eggplant pieces on the baking sheet and brush each piece with a little olive oil. 
- Season with sea salt, freshly ground pepper and a pinch of oregano. 
- Bake cubes for 30 to 45 minutes or until eggplant flesh is soft and a light golden colour.
- When eggplant is finished roasting, remove from the oven and set aside.

3.  Meanwhile dry the Maleny Black Angus Beef pieces well using a paper towel.  
Season with salt and pepper. Lightly dust 1-2 tbsp plain flour all over beef. 

4.  In a large casserole dish heat 2 tbsp olive oil. 

5.  Brown the beef, in batches, for about 2-3 minutes. Remove beef pieces onto a plate and set aside.

6. Next add the onion. Season with salt and pepper. Sauté for 1-2 minutes. 

7.  Add the garlic, cumin, cinnamon, nutmeg and oregano. Stir and sauté for 2 minutes

8.  Add the tomatoes. Gently crush them to eliminate any big chunks. Mix well. 

9.  Add the browned beef, ½ cup of water, some fresh thyme and oregano sprigs. 

10.  Stir gently, cover and simmer over low heat for 1 hour.

11.  Add eggplant pieces to the stew. Stir gently, cover and simmer for another  
30 to 45 minutes or until beef is soft and almost falling apart with a fork.

12.  Adjust salt and pepper to taste and serve in bowls with a sprinkle of  
fresh thyme or oregano leaves.

You can enjoy this hearty stew on its own, over mashed or roasted potatoes, 
potato wedges or polenta. Don’t forget some crusty bread to dip in the sauce!


