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An Original Recipe by: Eric Guido
The cuisine of Piedmont is as close to my heart as the wines and its people. There is something about the complete picture that this
region represents, and when you manage to capture all of those components in one instance, it’s like magic. Nothing can substitute the
experience of traveling to the region and submerging yourself in the culture, but at least we can do our best to recreate a small piece of
Piedmont here in our homes.

I’ll often plan entire evenings around the food and wines of the region, starting
with Bagna Cauda paired with a fresh Arneis. Next, I’ll move on to a Risotto
Bianco tossed with a saute of seasonal vegetables and a glass of light Barbera
or Freisa. Then the main event, a Brasato al Barolo with a mature Barolo or
Barbaresco. Don’t forget the Hazelnut Torte to finish with a glass of Moscato.
The only thing better would be to fly there yourself, hoping to score a seat at
someone’s family table.

With the limitations
of time and space, today I just want to focus on one of those great preparations
and pairings. The one that I have grown to love and happily order whenever I
see it on a menu in Piedmont is Brasato al Barolo.

In Piedmont, Italy, pouring a bottle of Barolo into such a preparation probably
seems like much less of a crime than it does here, yet that’s exactly how this
dish got its name. However, I’m here to tell you that it is worth it. Also, the
main ingredient, a Beef Chuck roast, is one of the most affordable cuts you
can buy from your local butcher, which helps offset the price.

This is a dish of few ingredients and relatively easy preparation that delivers a
hearty, warm, rich, savory, and all-around pleasing experience for your guests.
It can be made the day before or the morning of and quickly reheated for
service. Also, I have known many cooks who will substitute a bottle of
Nebbiolo or Barbera for the Barolo in this preparation, but I beg you to try it
with Barolo, at least once. Somehow, the structure and nuances of the Barolo
are imparted into every cell of the beef and turn out a flavor and mouthfeel
that will impart itself on your palate-memory for a very long time.

Lastly, like most long braises, this preparation only gets better overnight, so preparing it the night before can make your life easier and
the experience even better.

Brasato al Barolo
With Braised Vegetables & Parmigiano Polenta
Serves 6

4 – 5 pound chuck roast
1 – 1 ½ bottles of Barolo (the leftover half makes for a good
way to pass the cooking time)
1 cup of beef or vegetable stock
1 cup of flour (for dredging)
4 carrots (or six-to-eight baby carrots)
3 stalks of celery (halved and cut into slices)
2 onions (quartered)
1 cup dried porcini mushrooms
8 cloves of garlic (whole)
2 sprigs of rosemary
1 sprig thyme (leaves only, woody stem removed)
1 sprig of sage (stem removed)
8 whole peppercorns
1 tbsp Olive oil
2 tbsp whole butter

Note: In order to not confuse things, I may refer to the meat as a roast (even though this is a braise) throughout the recipe. Also, when
preparing your vegetables, remember that you will be serving them later, so be sure to make clean, measured cuts.

The Preparation
1. Preheat your oven to 250 degrees and allow the chuck roast to rest out of the
refrigerator for one hour so that it comes up to room temperature. Once ready, season
the roast liberally with salt on all sides and dredge in flour. Shake off any excess flour
before browning. Over a medium-high flame, place a large gauge steel-roasting dish
(you can also use a stovetop safe earthenware vessel or Dutch oven). Add just enough
oil to coat the bottom of the pan and, when heated through, add the roast. Sear the
roast on all sides (about two minutes on each side).

2. Once seared, move the roast to a platter off the stove. Add one tablespoon of olive
oil to the pan. Next, add the carrots, celery, onions, mushrooms and garlic to the pan
with a pinch of salt. Stir to coat the vegetables in oil. Next, add the sage, thyme,
porcini mushrooms, peppercorns and rosemary, and stir gently to combine. Once the
vegetables have begun to take on color, remove them to a platter on the side, then
place the roast back into the pan, followed immediately by putting the vegetables back
in around it. Then begin to pour the wine into the pan. Add enough beef stock to bring
the liquid at least ¾ of the way to the top of the roast. Allow this mixture to come to a
simmer, and cover lightly with a piece of aluminum foil. Place the pan into the center
of your oven.

3. The meat should braise for three hours like this. However, it’s important to turn the
meat over each hour in order to allow a steady combination of moist and dry heat to
permeate it. After turning the meat on the third hour, insert a thermometer into the
center. You are looking for an internal temperature of 170 – 175 degrees.

4. Once the desired temperature has been reached, remove the roast from the pan and
allow it to rest on a platter. Next, strain the cooking liquid from the vegetables, being
careful not to damage them. Set the vegetables aside, keeping them warm in your
oven, set at 200 degrees.

If serving with polenta, this would be the time to start boiling your water. (See below
for recipe.)

5. Next, skim any excess fat from the top of the cooking liquid, pour it into a wide pan,
and place over medium heat. The idea is to reduce the cooking liquid into a saucy
consistency. Your own preferences are important here; I like to reduce the sauce to a
thick consistency, but you may prefer it a little looser. Once done, remove from the
heat and add two tablespoons of whole butter (this adds a beautiful sheen and richness to the sauce). Stir to incorporate fully and season
with salt and pepper to taste.

6. If you are serving it immediately, slice the roast and submerge the slices in the
reduced sauce, then place over low heat for five minutes. To plate, I like to serve this
dish with a loose Parmigiano polenta and a sprig of rosemary. Serve and enjoy.

7. Alternatively, you can slice the roast, submerge it in the sauce and refrigerate until
ready. Once ready, heat the sauce and add the slices back into the sauce once it’s



warmed. Cook over low flame for five to ten minutes and serve.

Parmigiano Polenta

Polenta is a simple preparation, and there are often cooking
instructions on any product that you buy. However, my simple ratio
that works for most products is below.

4 cups water
1 cup polenta
2 tbls of sweet butter
1 cup of grated Parmigiano Reggiano
A healthy pinch of salt and cracked pepper

Bring the water to a boil. Slowly whisk the polenta into the water and then reduce to a simmer.. Cook over low heat for 30 minutes,
stirring every five minutes. When the 30 minutes are up, stir in your sweet butter and grated Parmigiano Reggiano.

Polenta should be plated served immediately as it hardens and thickens quickly.

The Perfect Pairing for Brasato al Barolo
This is the easiest part, because the perfect pairing for Brasato al Barolo is
quite obviously any Nebbiolo-based wine. Barolo, Barbaresco, Nebbiolo
Langhe, Gattinara, Spanna, and Nebbiolo from the Valtellina all make for
the perfect pairing. However, for the best results, look for a mature wine
with at least ten to fifteen years of age on the bottle. With the right bottle,
you’ll enjoy a complement of floral rose, earthy minerals and tobacco
tones, which will accentuate the aromas of the Brasato al Barolo, along
with enough residual tannin and acidity to contrast the richness of the
sauce.
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