Beef and Guinness Stew

Serves 6

I love this stew!  The meat is incredibly tender.  It can be made a day in advance; its flavors are even better the next day.  

– Anne Hinrichs

2 T. flour

1 ½ tsp kosher salt, divided

¾ tsp black pepper, divided

2 lbs. beef stew meat or beef chuck, cut into 1 ½ pieces

3 T. vegetable oil

3 c. chopped onions

2 tsp. minced garlic

1 tsp. dried thyme

1 tsp. dried rosemary

1 bay leaf

1/3 cup tomato puree

1 (12 oz.) bottle Guinness Extra Stout

1 ½ cups baby carrots or sliced carrots

1 cup frozen pearl onions, thawed

1 ½ cup cubed potatoes (I use new or red potatoes – cut into bite-sized pieces)

Beef broth – have a can of this on hand in case you need to thin the stew

Combine flour with ½ tsp salt and ¼ tsp pepper.  Toss meat with seasoned flour.  Heat oil in Dutch oven over medium-high heat.  (Choose a pan that you can put into your oven.)  Brown meat on all sides; remove.  Add chopped onion to pan and cook until translucent (about 3 minutes).  Return browned meat to pan.  Stir in garlic, thyme, rosemary and bay leaf; sauté for 30 seconds.  Stir in tomato puree, Guinness and remaining salt and pepper.  Bring to a boil.  Transfer pot to a preheated 325 degree oven.  Bake, covered, for 1 ½ hours.  Then add potatoes.  Cook for 30 more minutes.  Remove cover, stir in carrots and pearl onions.  Continue baking, covered, until meat and carrots are tender (about ½ hour).  Remove bay leaf; discard.   If necessary, you can add some beef broth to thin the stew.  Serve with bread, and of course a bottle of Guinness.

