Dutch Oven Beef Stew
Serves 8 – adjust quantities for more or fewer servings
2 Tablespoons cooking oil

2 ½ - 3 pounds beef stew meat (or a cheap beef roast cut into 1” cubes)

1 large onion, chopped

3-4 stalks celery, chopped

6-8 large carrots, peeled and chopped

6-8 medium sized potatoes, peeled and chopped (adjust quantities for size)

1 ~ 15 ounce can diced tomatoes OR tomato sauce

1 ~ 6 ounce can (or smaller) tomato paste

2 bay leaves

Salt and pepper to taste

Optional Items (Add great flavor and nutrition)
1-2 turnips, peeled and cut into ¾” cubes

2-4 parsnips, peeled and chopped
Note:  When adding these, you can subtract a similar quantity of potatoes and/or carrots

Directions
Heat cooking oil in dutch oven

Brown meat and onions with lid off and extra coals on the bottom

Add celery, carrots, potatoes, diced tomatoes (or tomato sauce), salt, pepper, bay leaves and any optional items

Cover and cook with more coals on lid than under oven, stirring occasionally

When vegetables are tender, remove bay leaves and add tomato paste to thicken the broth – cook another 5 minutes

