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A BEEF STEW THAT’S ALMOST AS GOOD AS A ROMAN HOLIDAY
BY JOYCE GOLDSTEIN, SPECIAL TO THE CHRONICLE

The sun was out and the air balmy. Such a day reminds me of Rome, and I had an overwhelming 
desire to drop everything and hop on a plane. 

But this fantasy was not to be. Real life meant that I had wines to taste and a column to write. 

The wines were made from Petite Sirah, which was identified as Durif in 2003 by Dr. Carole 
Meredith at the University of California at Davis. (Her DNA studies confirmed that Syrah is one of 
the parents of Petite Sirah.) 

As a group, the wines were big, with sweetness and notes of ripe fruit like plums, a ripeness that’s 
usually found in Zinfandel. (A few were overripe and prune-y.) 

Some were rustic, others a bit rough and overly tannic. There were hints of smoke and black 
pepper. Some were subtly fragrant with cloves and allspice. 

After tasting the wines I realized I needed a big rich stew with floral spice notes, like cloves. Maybe 
some bacon to pick up on the smokiness and add fat to counterbalance the tannin. 

I could not go to Rome but I could bring Rome to my kitchen. Thus my recipe choice: Garofolato di 
Manzo alla Romana, or beef stew braised with pancetta and perfumed with cloves. It was perfect for 
the wine and it revived my spirits. 

In Italian, cloves are called “chiodi di garofano” and “garofano” means “carnation.” Cloves have a 
spicy scent reminiscent of the perfume of carnations. Hence, the title of this dish. 

Traditionally, Roman garofolato is prepared with a single large piece of meat, such as a rump roast. 
The meat is served as a separate course and the pan juices are used as a sugo or sauce for pasta. 

I don’t mean to sound like a broken record but I want to remind you that when shopping for meat for 
braising, look for beef that’s well marbled, so it does not become dry and stringy. 

I prefer to cook this as a stew because it is easier to find stew meat with marbling than a well-
marbled rump roast. I use cubed brisket, boneless short ribs or chuck. 



Clove-Scented Beef from Rome (Garofolato di Manzo alla Romana) 

Serves 4-6 

While the perfume of clove permeates this dish, it is not cloying or overpowering. Like most braises, garofolato 
can be cooked the day before and reheated. It is delicious served with mashed potatoes. Any leftover beef can 
be shredded and used as a filling for cannelloni or chopped into bits, added to the pan juices and served as a 
sauce for pasta. 

INGREDIENTS:
About 6 tablespoons olive oil, or as needed 
1/3 pound pancetta, cut into 1/4-inch-thick slices and cut crosswise in 
1/4-inch-wide pieces 
2 large yellow onions, chopped (about 4 cups) 
4 carrots, peeled and chopped (about 1 1/2 cups) 
3 celery stalks, chopped (about 3/4 cup) 
1 1/2 tablespoons minced garlic 
1/2 teaspoon ground cloves 
2 teaspoons chopped fresh thyme 
2 pounds brisket, boneless short ribs or well-marbled chuck, cut into 2-inch pieces 
1 1/2 cups beef stock 
4 tablespoons tomato paste 
1 1/2 cups dry red wine 
Salt 
Freshly ground black pepper 

INSTRUCTIONS:
Place a large Dutch oven over medium heat and film the bottom with olive oil. Add the pancetta and let it 
render some of its fat, 3 to 5 minutes. Add the onions, carrots, and celery and cook, stirring occasionally, until 
softened, about 10 minutes. Add the garlic, cloves and thyme and cook for 2 minutes to blend the flavors. 

While the vegetable soften, place a large, deep skillet over high heat and film the bottom with olive oil. Add the 
meat and brown in batches on all sides, about 10 minutes. Repeat until all the meat is browned. (When you 
brown the meat, do not crowd it in the pan or it will steam and not develop a brown crust.) Remove the meat, 
set aside and deglaze the pan with 1/2 cup of the beef stock and add it to the Dutch oven. Stir in the tomato 
paste, and then add the beef, wine and the rest of the stock. Bring to a gentle boil, reduce the heat to low, 
cover, and simmer until the beef is very tender, 2 1/2 to 3 hours. 

Now taste the wine and taste the pan juices. Season with salt but go easy on the black pepper as it will accen-
tuate the tannins in the wine. I did not add very much at all. 

Serve hot. 

Note: You can also braise the stew in a 325° oven -- it will take the same amount of time as on the stovetop -- 
or you can cut the liquids by half, put everything in a slow cooker, and cook on low for 5 1/2 to 6 hours. 

Per serving: 545 calories, 37 g protein, 15 g carbohydrate, 33 g fat (10 g saturated), 112 mg cholesterol, 
794 mg sodium, 3 g fiber. 

San Franciscan Joyce Goldstein is a restaurateur, consultant and cookbook author. 
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