BEECF BOURCUIGNON

3 Ibs. beef: cut into 1" cubes
174 cup butter or margarine
2 cloves garlic, chopped
2 onions, sliced
1/4 cup flour
1cup dry red wine
1-10 oz. can condensed beef broth
1/4 cup tomato paste
1 tsp. crumbled thyme
1/2 Ib. pearl onions, peeled & whole
1-6 oz. can button mushrooms, drained -
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