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.Irish Beef Stew

Ingredients
• 4 strips of bacon – diced
• 2kg/4.4lbs of stewing beef – large chunks, trimmed of fat
• 2 large onions – diced
• 3 stalks celery - diced
• 3 cloves of garlic – minced
• 4 carrots – sliced into approx 1” pieces
• 3 parsnips – sliced into approx 1” pieces
• 1 can (473 ml) of Mountjoy X Irish Stout
• 9 cups/2.1L beef broth – such as Knorr Homestyle
• 2 bay leaves
• Fresh thyme and rosemary, a few sprigs of each
• Salt & pepper
• Olive or grapeseed oil

Serves: 6 
Prep Time: 45min 
Cooking Time: 2-3hrs

This stew is definitely better the following day so make ahead if possible.

Cook bacon and set aside. Some of the fat can be used along with olive or 
grapeseed oil to brown the meat.

Mix flour with ¾ tsp of salt and ¾ tsp of pepper. Coat meat chunks in seasoned 
flour and brown in small batches. Do not overcrowd pan. Set aside in bowl and 
keep all the juices that gather in the bowl.

In large ovenproof pot / casserole dish, sauté onion, carrots, parsnips, celery on 
medium heat. Add garlic as they turn golden, and sauté a few more minutes.

Add the Mountjoy X, stock, bay leaves, bacon, herbs, and all the meat and juices to 
the pot. Bring up to a simmer, and pre-heat oven to 350F. Cover and place in oven.

This is where the magic happens, the sauce develops a richness, and the meat 
becomes incredibly tender. Check and stir occasionally, skimming fat as you go. 
When meat is fork tender, remove from oven.

At this stage, you can either cool, chill and reduce the following day, or reduce 
immediately and serve on the same day.

Go to fridge, and get a second can of Mountjoy X. This is for you, enjoy it.

Simmer for approximately 1 hour – uncovered, stirring occasionally. The gravy will 
be thicker and rich, so adjust seasoning if needed.

Remove bay leaves, and herb sprigs. Sprinkle with thyme or parsley.

Serve with creamy mashed parsley potatoes or German dumplings, and a crisp 
green salad.

If you like a peppery stew, add 
more fresh ground pepper, hold 
off salt though as the stock and 
seasoned meat will add a rich 
saltiness as it cooks.
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