
Fricandò (beef stew) and biove (Piedmontese bread)
•SERVES: 4 people; PREP: 30 mins; COOK: 3 hours; READY IN: 9 hours 30 mins

Ingredients
• 800 g beef meat

• 50 g lard

• rosemary

• sage 

• 40 g unsalted butter

• an onion

• 2 bay leaves

• salt

• black pepper

• a glass of white wine

• a tbs flour

• a glass or red wine

• 300 ml stock (meat or vegetable)

• a celery stick

• a tbp tomato sauce

• a carrot

• 200 g baby onions

• 3-4 medium potatoes

For the bread
• 500 g 0 flour

• 280 g water 

• 100 g sordough

• 15 extra-virgin olive oil

• 10 g malt (I didn’t use it)

• 8 g salt

Instructions
For the stew

1. For the stew - Dice the meat into 2 cm cubes.

2. Finely chop the lard together with rosemary and sage. Put this mixture in a pan together with

butter and sauté on a low flame. 

3. Finely chop the onion, add it in the pan together with the bay leaves. 

4. When the onion will  be translucent,  add the meat and let  it  brown.  Season with salt  and

pepper, add the white wine and let it evaporate. 

5. Sprinkle the meat with a tablespoon of flour, stir, then add the red wine and the stock, in which

you had dissolved a tablespoon of tomato sauce. 

6. Add the chopped celery and carrot; stir, then cover with a lid and cook the stew for 2 to 3

hours, stirring from time to time. 



7. After 2 and a half hours add the baby onion and the potatoes, previously peeled and chopped 

into irregular pieces. 

8.45 minuti prima del termine della cottura, aggiungete le cipolline e le patate, precedentemente 

pelate e tagliate in pezzi irregolari.

For the bread

1. Knead all the ingredients together until you have a soft dough. Make a ball, cover it with a

damp kitchen towel and let it rise for 1 hour and a half. 

2. Take the dough, divide it into two equal parts and make two ball. Then roll them out with a

rolling pin until you have two thin rectangles. 

3. Roll them up lenghtways, then place them in front of you, roll them out again (on the short

side) until you have a long strip, 6cm wide. 

4. Now roll the strips on the short side, keeping

your fingers on the edge, to make a snail.

5. Place on the countertop a bag of flour, cover

it with a floured kitchen towel and place onto it

your snail, leaned on the bag. Lift up a piece of

the kitchen towel, then place the second snail.

Lift up the kitchen towel and place a second bag

of flour: with this trick your bread will rise only

horizontally. Cover with a towel and let it rise for

3 to 4 hours.

6.  When  they’re  ready,  cut  the  snails  in  half

lenghwise, using a spatula or the back of a long

knife  (not  using  the  blade).  Place  them on  a

baking tray with the cut up and make a 1 cm

deep  cut  in  the  middle.  

7. Bake in a 392-410°F (200-210°C) pre-heated 

oven for 25 to 30 mins.
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