
Instant Pot Butternut Squash Beef Stew 

Ingredients 

Directions 

4 tablespoons flour, divided 

1 ½ teaspoons kosher salt and freshly 

ground black pepper 

1 ½ teaspoon garlic salt 

2 pounds beef chuck cut into cubes 

3 tablespoons vegetable oil, divided 

4 cloves garlic, pressed or minced 

1 large onion, chopped, about 2 cups 

3 ribs celery, chopped, about 1 cup 

1 cup red wine 

2 cups beef broth 

1 tablespoon beef base 

2 cups chopped carrots 

1 pound cremini or brown mush-

rooms, quartered 

12 ounces butternut squash, cubed 

2 cups quartered new red potatoes 

2 bay leaves 

6 thyme stems 

Place 2 tablespoons flour, kosher salt, garlic salt and freshly ground black pepper in a gallon freezer bag and toss to mix. Add the beef 

chuck cubes to the freezer bag and toss the cubes in the flour mixture to coat. 

Press sauté and heat 1 tablespoon of the oil. Add half of the floured beef cubes to the oil and brown the beef on all sides. Transfer the 

beef to a bowl. Add another tablespoon of oil to the pot and brown the rest of the meat on all sides. Add the garlic to the beef and 

cook for 30 seconds to 1 minute or until garlic becomes fragrant. Add this beef to the side bowl. Add the remaining tablespoon of oil 

to the pot and cook the onion and celery for 4-5 minutes or until softened, then add the remaining 2 tablespoons of flour to make a 

roux. Add the wine to the Instant Pot and bring to a boil, scraping the bits from the bottom of the cooker. Add the beef broth and 

the beef base to the Instant Pot and mix. Add the butternut squash, carrots, red potatoes and mushrooms to the pot with the bay 

leaves and thyme. Bring to a boil. Seal the Instant Pot and set to the Stew setting and cook for 30 minutes.  

Natural release, remove the bay leaves and serve.  

Yield: 6 servings 

Serving Size: 2 cups 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Recipe from: www.foodiecrush.com 
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Can also be made in the slow cooker.  

Find recipe adaptation at www.foodiecrush.com 
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