Irish Stew

2 tbsp. of olive oil, extra virgin is best. 

(Oil will be required to be added 1 tbsp. at a time so it will need to be divided.)

2 lb. of beef (either sirloin or round will do), cut the beef into cubes

2 onions which have been peeled and coarsely chopped

2 large carrots which have been peeled and cut into chunks

1/4 cup of flour

1 1/2 cups of beef broth

1-1/2 cups of beer (Would suggest an irish beer like Guinness)

2 ribs of celery which have been sliced

1-1/2 lb. of russet potatoes which have been peeled and cut into chunks

1/2 lb.of mushrooms which have been chopped into quarters

1 tbsp. of Worcestershire sauce

1-1/2 tsp. of thyme

½ tsp. of salt

1/4 tsp. of pepper

Heat 1 tbsp. of the olive oil in a large pot. Add the beef in

small batches and brown well on both sides. Remove the pot and set aside. Add the remaining

oil to the pot then the onions and carrots. Cook for 5 more minutes or until lightly

brown. Stir in the flour and cook for another 2 minutes. Add the broth and the beer. Continue to cook

and stir the mixture until slightly thickened. Add all the remaining stew ingredients and the beef then

bring to a boil. Cover and simmer the stew over very low heat for 1-1/2 hours.
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