Beef Bourguignon 
Ingredients
· 3 pounds lean beef chuck, cut into 2-inch cubes
· 6 strips bacon, diced
· 2 tablespoons butter
· 1 large onion, sliced
· 1 large carrot, sliced
· 2 cloves garlic, minced
· 1 bottle (750ml) dry red wine
· 2 cups beef stock
· 2 tablespoons tomato paste
· 1 bay leaf
· 1/2 teaspoon thyme
· Salt and pepper to taste
· 1 pound small white onions, peeled
· 1 pound fresh mushrooms, quartered
· Fresh parsley for garnish
Instructions
Step 1: Brown the Beef
Preheat your oven to 325°F. In a large Dutch oven, cook the bacon over medium heat until crispy. Remove bacon and set aside, leaving the fat in the pot. Pat the beef cubes dry with paper towels. Add all the beef cubes to the hot bacon fat at once and brown them, stirring every minute or so, for about 8-10 minutes total until nicely browned on all sides. Remove the beef and set aside with the bacon.
Step 2: Cook the Vegetables
In the same pot, add the sliced onion and carrot. Sauté for about 5 minutes until softened. Add the minced garlic and cook for 1 minute more until fragrant.
Step 3: Deglaze and Braise
Return the beef and bacon to the pot. Pour in the entire bottle of wine and the beef stock. Stir in the tomato paste, bay leaf, and thyme. Season generously with salt and pepper. Bring to a boil on the stovetop, then cover the pot tightly with the lid and transfer to the preheated oven. Braise for 2 hours until the beef is tender.


Step 4: Prepare the Garnish
While the beef is braising, prepare the pearl onions and mushrooms. In a large skillet, melt 2 tablespoons of butter over medium-high heat. Add the pearl onions and cook, stirring frequently, for about 10 minutes until they are golden brown and tender. Remove and set aside. In the same skillet, add the mushrooms and sauté them, stirring constantly, for about 5-7 minutes until they release their liquid and begin to brown. Set aside.
Step 5: Finish the Dish
After 2 hours, remove the Dutch oven from the oven. The beef should be very tender. Add the pearl onions and mushrooms directly to the pot, stirring them into the sauce. Return the pot to the oven, uncovered, for an additional 20 minutes to let the flavors meld.
Step 6: Serve
Remove the bay leaf. Taste and adjust seasoning with salt and pepper as needed. Garnish with fresh parsley and serve hot with boiled potatoes, rice, or crusty French bread.















(FOR INSTRUCTOR USE ONLY)
What's Wrong With This Recipe?
Critical Errors**
**Note: The errors below were generated by an AI (Claude) as part of this exercise. Treat them as plausible but unverified.  Confirming whether they're genuine errors requires culinary knowledge or comparison with a trusted recipe.
1. "Add all the beef cubes" (Step 1)
· Why it's wrong: This crowds the pan, causing the meat to steam rather than brown properly. You lose the Maillard reaction that creates deep, caramelized flavor—essential to the dish.
· What should happen: Brown beef in batches, ensuring a single layer with space between pieces.
2. "Stirring every minute or so" (Step 1)
· Why it's wrong: You need to let meat sit undisturbed for 3-4 minutes per side to develop a proper crust. Constant stirring prevents browning.
· What should happen: Let meat sit still to develop crust before turning.
3. "Season generously with salt and pepper" before braising (Step 3)
· Why it's wrong: The braising liquid will reduce and concentrate over 2+ hours. Salting heavily now will make the final dish far too salty.
· What should happen: Season lightly during cooking; adjust at the end.
4. "Entire bottle of wine" (Step 3)
· Why it's wrong: While recipes vary, most Boeuf Bourguignon uses 2-3 cups of wine plus stock, not the full bottle plus 2 cups stock. This makes too much liquid that won't properly reduce, resulting in thin sauce.
· What should happen: Use about 2-3 cups wine.
5. "Cover the pot tightly with the lid" (Step 3)
· Why it's wrong: The pot should be only partially covered or have the lid slightly askew. A tight seal traps too much moisture and prevents proper reduction of the sauce.
· What should happen: Cover partially to allow some evaporation.
6. "Cook the pearl onions... stirring frequently" (Step 4)
· Why it's wrong: Pearl onions should be glazed with a small amount of liquid (water or stock) and cooked covered, then uncovered to caramelize. Just sautéing them won't properly cook the centers.
· What should happen: Add liquid, cover, steam until tender, then uncover and brown.
7. "Sauté [mushrooms], stirring constantly" (Step 4)
· Why it's wrong: Like the beef, mushrooms need time to sit and brown. Constant stirring causes them to release water and steam rather than caramelize.
· What should happen: Let mushrooms sit for 2-3 minutes at a time to develop browning.
8. "Add the pearl onions and mushrooms directly to the pot" (Step 5)
· Why it's wrong: Adding them with 20 minutes left will make the vegetables mushy and they'll lose their distinct texture and flavor. They're already cooked.
· What should happen: Add them in the last 5 minutes just to heat through, or serve them on top.
9. "Return the pot to the oven, uncovered" (Step 5)
· Why it's wrong: After 2 hours of braising, the beef is done. Returning it for 20 more minutes, especially uncovered (which would dry it out), will overcook the meat.
· What should happen: If sauce needs thickening, remove meat and reduce sauce on stovetop; otherwise, just add garnish vegetables and serve.
10. Missing: Flour for beef
· Why it's wrong: Traditional Boeuf Bourguignon often calls for tossing the beef in flour before browning, which helps thicken the sauce during braising.
· What should happen: Optional but traditional to dust beef with flour.
11. "Lean beef chuck" (Ingredients)
· Why it's wrong: Chuck should have good marbling. "Lean" chuck will be dry and tough after braising. You want well-marbled meat with some fat.
· What should happen: Just say "beef chuck" or "well-marbled beef chuck."
How to Use in Class:
· Give students this recipe (without the "Instructor Use Only” section) and ask: "Can you spot what's wrong?" They won't be able to unless they're experienced cooks.
· Discuss as a class. 
· Optional: Have the students find Julia Child’s recipe to verify whether Claude’s list of “what’s wrong” is correct. 
· Teaching emphasis: This is what AI-generated legal analysis looks like to an experienced attorney—full of subtle errors that a novice wouldn't catch.
Why This Works as an Exercise:
1. Sounds completely professional - uses proper cooking vocabulary, correct equipment, logical structure
2. Has the right "shape" - follows the general arc of how this dish is made
3. Errors are subtle - someone who's never made the dish might follow it exactly
4. Parallel to legal AI - uses right terminology but wrong technique, just like AI might cite the right cases but misapply the doctrine
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