Irish Beel Stew

Ingredients:

olive oil 1tsp dried thyme

2 Ib. boneless beef chuck roast, cut in 1” 1tsp dried rosemary

pieces 2 bay leaves

salt & black pepper 12 to 15 oz. Guinness stout beer, stout beer
1 medium onion, chopped 2 1/2 cups of beef broth

3 medium carrots, peel, cut into 17 pieces 1 Tbsp Dijon mustard

3 medium parsnips, peel, cut into 1”7 pieces, 1 Tbsp tomato paste

optional ingredient 1 Tbsp Worcestershire sauce

8-10 oz. white mushrooms, sliced 11b. small yellow potatoes, halved
2 cloves of garlic, pressed chopped fresh parsley, optional
Instructions:

Heat 2 Thsp oil in a Dutch oven. Season beef with salt and pepper; cook 5 minutes, browning all sides. Remove.
Add 2 Tbsp oil and onions; cook 3 minutes. Add carrots, parsnips, and mushrooms; season and cook 8 minutes
until mushrooms release liquid. Add garlic, thyme, rosemary, bay leaves, Guinness, broth, mustard, tomato
paste, and Worcestershire; bring to boil, scraping browned bits. Return beef, lower heat, cook 1.5 hours. Add
potatoes, add water if needed, cook 30 minutes until tender. Serve with parsley.



