SCOTTISH SHEENA STEW

Chutney, red currant jelly and mustard combine in a tangy gravy.  Old recipe from Scotland brought over after the Second World War to Ontario.  

12 – 16 small onions

1½ - 2 lbs. top round beef or stewing beef (Black Angus), cut into 2” cubes

¼ cup flour

Salt and ground, black pepper

2 Tbs. drippings or oil (to brown meat in)
1 (14 oz.) can stewed tomatoes

2 Tbs. prepared mustard – use spicy brown, like Gulden’s brand
2 Tbs. red currant jelly

1 Tbs. chutney

2 cloves garlic, crushed/minced
6½ oz. (more or less) small, whole “baby” or “button” mushrooms

Peel onions (I buy and thaw frozen pearl onions that are already peeled).  Trim excess fat off meat and season it well with salt and pepper. Put the flour in a small paper or plastic bag, put the meat in it and toss/shake the meat until thoroughly coated. Heat drippings or oil in a 3 to 4-quart pot and brown meat well. Add tomatoes with juice and mustard, blending well.  Add remaining ingredients.  Stir well. Cover and simmer on very low heat for 2½  to 3½ hours, until meat is tender.  Serve with Oatmeal Biscuits. Yield: 4-6 servings.

Notes:

No need to add any water or other liquid – the ingredients provide just the right amount. I leave the lid on and let it just slightly bubble, stirring every half-hour.

