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Beef Stew Over White Rice

 

Ingredients

 

· cubed beef

· chicken stock

· potatoes

· carrots

· cellery

· Goya salsa d tomate ( Tomato sauce )

· Uncle Ben’s white rice

  

Method
· Heat up a large sauce pot, and add in the beef to brown.

· Once the meat is brown add in the cut potatoes, diced carrots, and sliced celery

· Saute a bit and de-glaze the pot with red wine

· Add in the chicken broth and bring to a boil.

· Once we have everything boiling and are starting to achieve a brownish red color, add in one can of the Goya® Salsa and let it boil about an hour and 15 minutes or so or until fork tender. 

· Follow the directions on the Uncle Ben’s package.
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