Beef in the Pot

Serves 6 (I thought it was a generous 6 -- I'd say more like serves 8!)

Ingredients:

4 lb. stewing beef (I used chuck)
1 tbsp. olive oil
1/2 c. red wine
sm. can tomato paste
1 Tbsp. Worcestershire sauce
1 clove garlic, crushed 
salt and pepper
4 carrots, chopped into large pieces
1 yellow onion, cut into wedges
1 med. daikon radish, peeled and chopped into large pieces
1 c. beef broth

1) Heat the oil in a large frying pan and brown it well. Place in the slow cooker.
2) Deglaze the frying pan with the red wine. Add the tomato paste, Worcestershire sauce, and garlic, and pour the mixture onto the meat. Season with salt and pepper.
3) Mix the carrots, onion, and daikon radish into the meat and sauce.
4) Pour 1 c. of beef broth over top.
5) Put on the lid and cook for low for 10-12 hours, or high for 6-8 hours.

This makes a nice stew with a little bit of a zing, thanks to the Worcestershire sauce.
