Stew for a Large Crowd

Stew for the really big pot like a Turkey cooker size-

1 lb bacon- cut in inch pieces, goes in pot first to fry it up, leave fat in pot

1 onion, chopped up
1 bunch celery, chopped up
4-6 cartons of broth
Add onion and celery to cook in fat, add a little broth to keep from burning but allows it to cook down quicker, top on pot between stirring to steam

Stew meat- how much depends on how much meat you want in stew
I usually get two of the lg trays, I want to say they are about 4 lbs.
can get chunk and cut yourself, need small pieces so if already cut but too big, cut smaller.
3 lg cans of tomato purée

Add stew meat to pot, half to stir in then other half.  Add some tomato purée to pretty much cover meat. Helps it get tender. But don’t want too much or it cooks too slow. Cook covered, stirring often until meat is brown, mostly cooked.

At this point, you add the other ingredients, except the soft veggies like peas. It can be any veggies you want or people bring. I estimate a can of veggies per 3 people, covering more for a lg can, about same serving size for frozen veggies.

Add veggies with juices, a couple of the broth, remaining tomato purée and 3 packets of brown gravy. Then bring to low boil then turn down. The brown gravy packets help to thicken.

After it cooks a bit, can add barley. Before serving add soft veggies like the peas. Frozen peas also work best. The canned peas break down into broth.

So spices, I add these to taste when I add the veggies. Whatever I have in the cupboard, I bring. Then add until it tastes good.
Garlic powder
Onion powder
Parsley
Salt
Pepper
Season salt
Adobo
Beef base paste- add to taste if it’s too watery

The broth is a guess. I usually end up with extra since it depends on what veggies are added. I have people bring a can so I never know what’s coming. But I get veg-all and some others as a base.

