
Beef Stew with Roasted Tomatoes and Chipotles 
 
There is nothing more comforting and delicious than a big bowl of beefy stew on a cold day. 
This is not your ordinary meat-potatoes-carrots version; there must be a hundred minor 
variations on that boring old ho-hum recipe. This is a meat dish for meat lovers. It’s got huge, 
fork-tender chunks of beef in a very spicy and aromatic sauce that will make your kitchen smell 
scrumptious when you take the lid off the pressure cooker!  
 
Serves 5 or 6 
 
½ cup all-purpose flour 
1 teaspoon salt 
½ teaspoon freshly ground black pepper 
2 pounds boneless beef chuck, fat trimmed and cut into 2-inch chunks 
2 tablespoons olive oil 
3 medium onions, chopped 
1 cup dry red wine 
5 cloves garlic, roasted and mashed to a pulp 
2 dried chipotle chiles, seeded and finely chopped 
2 chipotle chiles in adobo sauce, seeded and minced 
2 tablespoons adobo sauce from the canned chipotles 
2 bay leaves 
10 large Roma tomatoes, roasted and coarsely chopped 
1 cup sour cream, for garnish (optional) 
 
Put the flour, salt, and pepper in a large sealable plastic bag and add the beef. Close the bag 
and shake until all the cubes are coated, and then shake off the excess flour. Heat the oil in the 
pressure cooker over medium-high heat and brown the beef in small batches, searing all sides. 
Transfer the pieces of meat to a plate as they finish browning. Add the onions and cook, stirring 
often, until they are soft and caramel colored. Deglaze the cooker with the wine, scraping up 
any crusty brown bits from the bottom. Add the garlic pulp, the dried and canned chipotle 
peppers and adobo sauce, and bay leaves. Stir in the roasted tomatoes and any juices. Add the 
meat and any accumulated juices. Lock the lid in place. Bring to 15psi over high heat and 
immediately reduce the heat to the lowest possible setting to stabilize and maintain that 
pressure. Cook for 18 minutes. Remove from the heat and use the natural release method 
before opening the lid. Discard the bay leaves. 
 
To thicken the broth, make a slurry using 2 tablespoons of the flour mixture and ½ cup water. 
Stir the slurry into the broth, simmering gently over medium heat until it’s the desired 
consistency. Taste and adjust seasoning as desired. Ladle into bowls and serve topped with a 
spoonful of the sour cream if desired. 


