
1/3 cup olive oil
1/4 cup flour
1 shallot, diced
2 tbsp. fresh parsley, chopped 
2 tbsp. tomato paste
3 cloves of garlic, minced or finely chopped
2 15 oz. cans of red kidney beans or bean of choice, you will be using the juice from can so
don't drain
2 cups carrots, diced very small 
2 cups rutabaga or any turnip variety, diced very small
2 cups potatoes, diced very small
4 cups of vegetable broth 
salt and pepper to taste

In a stew pot, heat oil over medium heat. Add flour and sauté for 1 minute, mixing frequently to
avoid burning.
Add shallot, parsley, tomato paste and garlic. Mix frequently.  Let flavors come together and
become aromatic (about 2 minutes).
Add the beans and their juices, carrots, rutabaga, and potatoes.
Add vegetable broth (all the contents should be covered with broth) and bring stew to a boil and
let it boil for a minute or so.
Then, reduce heat to simmer, half cover with a lid so some steam escapes, and simmer stew for 1
hour, stirring occasionally. Add more broth if needed.  Root vegetables and beans should be soft
and partially broken down and stew should be thick.  Season with salt and pepper to taste.
Serve with some rustic bread on the side.

This is a simple, healthy recipe that is great for leftovers and allows this wine selection to shine. 
This time of year is bountiful for hearty root vegetables.  Collect them from your local farmer's

market while in season and store in the refrigerator for months! 
 

Ingredients:  Serves 6 (great for leftovers) , Gluten-Free if using GF flour   

 
Instructions:
 

HEARTY ROOT VEGETABLE STEW   

PLANT-BASED PAIRING:  2017 NERKIHUE QUIEBRE CARMENERE
Grape Varietals:  100% Carmenere 

  Surprisingly elegant but also bold and complex with soft tannins and natural acidity. It has interesting
aromas that combine earthy notes with more fruity and spicy ones like blackberry, strawberry, and pepper. 

 Pairs well with "meaty" stews, portabellas, and legumes.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


