[image: MACYS_2019_horizontal_Red-Black_logo]

St. Patrick’s Day Irish Beef Stew


6	ounce		Salted Butter
½	cup 		All Purpose Flour
1	fluid oz	Olive Oil
2.5	pound		Stew Beef, Cubed 1”
2	teaspoon	Kosher Salt
2	teaspoon	Black Pepper, ground
1/8	cup		Tomato Paste
1	tablespoon	Fresh Thyme, stem removed
1	12oz		Guinness Beer
1/2	gallon		Beef Stock
1/2	pound		Yellow Onion, diced ½”
4	ounce		Celery, diced ½”
3/4	pound		Carrot, cubed 1”
3/4 	pound		Yukon Gold Potatoes, cubed 1”
1	ounce		Garlic, minced

Start by making a roux:  Melt 5 ounces of butter in a sauce pan over medium heat.  Whisk in the flour slowly to incorporate, making a thick paste.  Continue to whisk and cook for 5 minutes then set aside to add to the stock later.  The roux will darken as it sits.
Season the stew meat with 1 teaspoons each of salt and pepper.  Pour the oil into a large, heavy-bottomed skillet and sear each piece of the meat on both sides, making sure not to overcrowd the pan.  It may take several pans or you can do multiple rounds in the same pan.  If searing all batches using the same pan, lower the flame to ensure the brown bits do not burn.   Transfer the seared beef to a large pan as you work in batches. 
Once all batches are complete and the skillet contains just the brown bits, lower the heat to medium low, add the tomato paste and stir to brown the paste, about 2 to 3 minutes.  Pour the beer into the pan to deglaze for about 1 to 2 minutes, while scraping the browned bits off the bottom of the pan.  Next, add the beef stock and fresh thyme and bring to a boil.  
Whisk in the roux slowly to thicken the stew without creating lumps, then add this mixture to the beef pan.  Wrap the pan tightly with foil and place in a 350 degree oven for 1 hour. 
While the meat is in the oven, sauté the onion, celery and carrots with the remaining 1 ounces of butter until there are some caramelized areas.  Season the mixture with 1 teaspoons of each salt and pepper.  Set aside until ready to add to the broth and beef. 
Once the beef has been in the oven for an hour, add the browned vegetables, yukon gold potatoes and garlic to the beef mixture.  Re-wrap tightly with foil and put it back in the oven for 1 more hour.
Garnish with fresh thymes leaves and serve with crusty bread.  
[bookmark: _GoBack]Yields: 12 12oz Servings – enough for your St. Patrick’s Day gathering!
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