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S tracotto alla Fiorentina 
    Beef Braised with Mushrooms, Red Wine & Beef Stock 
Fiorentina refers to in the style of Florence, or Firenze. I featured this dish in my novel, Missing in           
Firenze, where it is prepared for the family in fictional Enzo’s Trattoria. Technically, stracotto translates 
as overcooked. In a way this dish is, because with braised dishes they are often cooked extra long to 
tenderize the meat. You can use any cuts of roast beef for this (see Frankie’s Tips).

It turned out great--tender and flavorful--because that is what braising accomplishes for you. I used a 
Dutch Oven to brown the meat and vegetables and then transferred it to my Ninja Slow Cooker for the 
braising. I could just have easily transferred the Dutch oven to a low oven for the long braise. 

4 servings or more depend-
ing on the size of the roast

NOTE: Quantities below vary depend-
ing on the size of the roast you use

~ ~ ~ ~ ~ 
  Beef Roast of your choice - two to five 

pounds (see Frankie’s Tips)

salt & pepper

3 to 4 tablespoons olive oil

4 to 6 ounces mushrooms—sliced thick

1 to 2 medium onions—diced

1-2 large carrots—diced

1 to 2 ribs of celery—diced

3-5 cloves garlic—chopped

2 to 4 sprigs fresh thyme—chopped

2 to 4 sprigs fresh rosemary—chopped    

3-6 leaves fresh sage—chopped

2 to 3 bay leaves

1-1/2 to 3 cups red Tuscan wine        
(see Frankie’s Tips)

2-4 cups beef stock

Rustic bread (optional) for sopping up 
the juices.

     

1. Salt and pepper beef on both sides. Allow to sit at room 
temperature for about an hour.

2. Prep all ingredients (a step the French call mis en place). 

3. Heat two tablespoons of the oil in a large, flat-bottom 
Dutch Oven. oval casserole, or heavy-bottomed pot over 
medium-high heat until oil begins to shimmer. Brown the 
beef well on all sides and transfer to a plate. 

4. Reduce heat to medium. Add additional olive oil if needed. 
Add mushrooms, onions, carrots, celery, garlic, and herbs. 
Sauté, stirring occasionally until the vegetables start to 
caramelize, about 10 to 15 minutes. 

5. Add the wine and use a spatula or wooden spoon to 
scrape the browned bits from the pan bottom (this step 
is known as deglazing). Simmer until wine is reduced by 
about half.

6. Pre-heat oven to 325 F. (or slow-cooker if you prefer).

7. Add the stock and stir well. Then return the meat to the 
pan. Bring to a boil, then cover.

8. Place in the oven for approximately 3 hours, or until a 
knife inserted into the pan meets no resistance. After 
1-1/2 to 2 hours, flip the meat over.

9. Move meat to a cutting board and cover with foil to rest 
for 5 to 10 minutes.

10. While meat is resting, liquidize the sauce with a hand-
held blender (or transfer to a blender or food processor). 
Taste sauce and add salt and pepper as needed.

11. Slice the meat and serve covered liberally in the sauce 
with good rustic bread to sop up the juices.

12. Buon appetito! Thank God for his goodness as shown in 
this wonderful meal you are about to partake of.
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Frankie’s Tips:
 ♦ You can use any cuts of roast beef for this, from a fine rib roast to a tri-tip, to a humble chuck 

roast which is what we used. Ours was only about two and a half  pounds because it was for 
two of us. But you could easily do a five pound roast using the same method. Simply adjust 
your other ingredients as needed. It does not need to be exact.

 ♦ You can use any red wine but for authenticity I would suggest a Tuscan Sangiovese such as a 
Chianti. The higher end roast that I cook, the higher quality wine I would use.

 ♦ I browned my meat and vegetables in a Dutch Oven, then transferred to a Ninja to slow cook 
to save energy. I failed to turn my meat during cooking and the bottom was a little overcooked. 
Next time I will flip it over about halfway through.


