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Season beef with kosher salt. Cover  
or wrap in plastic and chill overnight. 
Next day, preheat oven to 350° F. 
Dredge beef in �our and shake off 
excess. Brown beef in 3 tablespoons oil 
over medium-high heat in a cast-iron 
pan. Remove beef from pan, discard 
excess oil, and wipe pan clean with a 
paper towel. In remaining tablespoon 
of oil, sauté vegetables and pancetta 
until soft. Transfer vegetables and beef 
to a covered casserole. Tuck spices  
and herbs around beef. Heat wine to 
boiling in a separate pan and pour over 
beef. Cover and braise in oven for 
3½–4 hours until tender and sauce is 
thickened. Adjust seasoning if needed. 
Serve with buttery, cheesy polenta or 
mashed potatoes. � Serves 4–6 

2½ pounds well-marbled  
beef chuck

2 tablespoons kosher salt 
2 tablespoons all-purpose �our  
4 tablespoons grapeseed or  

other neutral oil 
1 cup onion, diced 
1½ cups carrot, diced 
3 cloves garlic, crushed  
2 ounces pancetta, diced 
1½ teaspoons freshly ground  

black pepper 
1 sprig fresh rosemary
1 small bay leaf 
1 one-inch piece cinnamon 
½ teaspoon juniper berries, 

crushed 
¼ teaspoon clove, ground 
750 ml young Piedmont red wine 

BRASATO AL BAROLO  by Christopher Lee

An often-served Piemontese classic, Brasato al Barolo is a 
lovely winter dish. You don’t need to use an expensive wine. 
A bright, young, fruity wine makes a wonderful sauce— 
a �oral, cherry-like Dolcetto, Barbera, or Nebbiolo would 
be just right. Save a splash for the end, to give the sauce  
an uplift before heading to table. Beef chuck, which can be 
fatty, encourages the meat’s juiciness and enriches the sauce. 
The recipe is perfect for this month’s Club Rouge charmers. 


