My Mother’s Mexican Stew (Jeanne Marshall)

This recipe was a favorite when our birthdays came around and my mother would give us a choice.  She always said it was a pain to make, but whenever I do, I get more than enough thanks to make it worth while.  The stew meat is not exceptional, but what makes this dish really interesting is the green olives.  The contrast in flavors makes it difficult to stop eating.  There are only leftovers if I make a double batch.

Cut 2 lbs. of beef stew meat into 1“ pieces.

Dredge in flour, salt and pepper and brown in cooking oil.

Brown one large diced onion.

Put meat in a large pot to simmer for 2 hours along with:

1 #2 ½ can of whole tomatoes (large can)

1 bay leaf

1 tsp. oregano

salt and pepper

While this is cooking…

Boil 1 cup of corn meal in 4 cups of water (I like to add a bit of chili powder for color)  for about 20 minutes.

Make 2 or 3 cakes of masa.  I use pie tins.  Put masa cakes in fridge to cool.

After the meat and sauce has cooked and the masa cakes have cooled we construct the Mexican stew.  Add 1-2oz. Jar of stuffed green olives to meat mixture.

First put the smallest cake in the bottom of a Pyrex bowl (approx. 9” across the top)

Put a layer of sauce and meat in on top of the masa.

Put a second and third layer of masa cakes with the meat sauce in between.

Top with sauce.

Bake at 350 degrees from 45 minutes and enjoy.

