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Braised Beef and Olives (from Mediterranean Flavors by Nick Stellino)	

1-1/2 pounds beef stew meat, cubed
1/4 teaspoon salt
1/2 teaspoon coarse ground pepper
3-1/2 tablespoons flour, divided
4 tablespoons olive oil, divided
10 garlic cloves, halved
2 medium onions, chopped
2 teaspoons dried thyme
2 teaspoons dried rosemary
1 teaspoon dried sage
2 bay leaves
2 slices thick bacon, diced
3/4 pound mushrooms, quartered
1 cup dry red wine
5 cups beef stock 
1 cup pitted green olives, quartered
1-1/2 teaspoons grated orange zest

Preheat oven to 350. Heat a large Dutch oven over medium high. Add 2 tablespoons olive oil and heat until shimmering. Season beef with salt and pepper. Place 1-1/2 tablespoons flour in a zip bag. Add meat and toss well to coat meat. Brown meat in batches, being careful not to crowd the pan and to brown meat well on all sides. Remove to a plate and set aside. Add remaining 2 tablespoons of olive oil and add garlic, onions, thyme, rosemary, sage, bay leaves, bacon and mushrooms. Cook stirring often until the onion is translucent and the mushrooms are soft (about 5 minutes). Stir in remaining 2 tablespoons of flour and cook, stirring occasionally for 2 to 3 minutes. Add wine and cook stirring constantly until wine is reduced by half. Keep stirring because the flour will thicken the sauce. Add beef stock and olives and bring to a boil. Cover pot and place in oven. Cook for 1 hour. Remove cover after one hour and cook for additional 30 to 45 minutes, until beef is very tender. 

Dumplings:
2-1/4 cups Bisquick
1/4 cup fresh parsley chopped
2/3 cup milk
Using a fork, mix parsley into Bisquick, then add milk and stir until just moistened. Remove stew from oven and place on medium heat at a fast simmer (low boil). Using a quarter cup measure or ice cream scoop, scoop dumpling dough onto top of stew. Lower heat so stew is just simmering and cook uncovered for 10 minutes. Cover pot and cook for another 10 minutes. 
Garnish with orange zest and serve.  Serves 4 to 6.


