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Metrics: Difficulty: Medium
Yield: Serves 4 to 6
Cuisine: Irish
Prep Time: 15 minutes
Cooking Time: 1 hour, 50 minutes
Attribution: Traditional Irish

Irish Beef Stew

Description: A hearty and delicious stew that can be
made with lamb instead of beef.

Ingredients: 
¼ cup Olive Oil
1 ¼ pounds Well-Marbled Chuck Beef Or Lamb Stew
Meat, cut into 1-inch pieces (NOT extra-lean)
6 large Garlic Cloves, minced
6 cups Beef Stock Or Canned Beef Broth
1 cup Of Guinness Beer
1 cup Of Dry Red Wine
2 Tbsp Tomato Paste
1 Tbsp Sugar
2 tsp Each Dried Thyme & Rosemary
1 Tbsp Worcestershire Sauce
2 Bay Leaves
2 Tbsp (¼ stick) Butter
3 pounds Russet Potatoes, peeled, cut into ½-inch
pieces (about 7 cups)
1 large Onion, chopped
1 ½ cups Each Carrots And Parsnips, peeled and cut into ½-inch pieces
Salt And Pepper
2 Tbsp Chopped Fresh Parsley

Directions: 
1 Heat olive oil in heavy large pot over medium-high heat. Lightly salt the beef pieces. Working in
batches if necessary, add the beef or lamb (do not crowd the pan, or the meat will steam and not
brown) and cook, without stirring, until nicely browned on one side, then use tongs to turn the
pieces over. Continue to cook in this manner until all sides are browned, about 5 minutes. Add
garlic and sauté 1 minute. Add beef stock, Guinness, red wine, tomato paste, sugar, thyme,
Worcestershire sauce and bay leaves. Stir to combine. Bring mixture to boil. Reduce heat to
medium-low, then cover and simmer 1 hour, stirring occasionally.

2 While the meat and stock is simmering, melt butter in another large pot over medium heat. Add
potatoes, onion, carrots, and parsnips. Sauté vegetables until golden, about 20 minutes. Set aside
until the beef stew in step one has simmered for one hour.

3 Add vegetables to beef stew. Simmer uncovered until vegetables and beef are very tender, about
40 minutes. Discard bay leaves and skim off excess fat. Transfer stew to serving bowl. Add salt
and pepper to taste. Sprinkle with parsley and serve. 
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Irish Beef Stew

Notes: Can be prepared up to 2 days ahead. Cool slightly. Refrigerate uncovered until cold, then
cover and refrigerate. Bring to simmer before serving.
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