Guinness Beef Stew
Recipe created by Chef Dez
www.chefdez.com 

“A combination of Guinness, red wine and beef broth makes a deliciously complex broth for the hearty stew. Thickening the stew is optional.”

4 tbsp canola oil
1 kg cubed beef chuck stewing meat

Salt & pepper

4 medium carrots, 1/2 to 3/4 inch coins

2 celery stalks, sliced

1 medium onion, diced small

6 garlic cloves, chopped small

2 stalks fresh rosemary, chopped
3 bay leaves

1 – 440ml can of Guinness beer

1 cup full bodied red wine

1 cup beef broth

2 tbsp dark brown sugar

2 large red-skinned potatoes, diced 1/2 to 3/4 inch

2 tbsp cornstarch with a few tbsp red wine, optional

1. Heat a heavy bottomed large pot over medium high heat.
2. Toss the stew meat with 1 tablespoon of the oil and salt & pepper.

3. Add the other 3 tablespoons of oil to the heated pot. Brown the stew pieces in the hot oil – making sure not to overcrowd the pot. As the pieces are browned, remove and set aside.

4. Lower the heat to medium and add the carrot, celery, onion, garlic, rosemary and more salt & pepper. Cook for approximately 2 minutes until the vegetables have softened a bit.

5. Add the bay leaves, Guinness, wine, broth, brown sugar, potatoes, and the reserved browned stew meat. Bring to a boil and then cover, reduce the heat to low and simmer for 1.5 to 2 hours until the meat is tender. Season to taste with salt & pepper and serve.
6. **Optional – if you want a thicker broth – mix the cornstarch with the few tablespoons of wine and stir it into the finished stew. Bring to a boil to thicken and then serve.

Makes 6 to 8 portions

