Dark Stout Lamb Stew

Ingredients:

1 pound of lamb, cubed (or you can use beef)

1/8 C of flour (or gluten-free all purpose flour)

1 pinch of salt

1 pinch of black pepper

1 tsp Penzey's Lamb Seasoning (optional)

1 T vegetable oil

1 T tomato paste

1/4 ¢ water

1 can of beef stock

1 bottle of stout (like Guinness)

1 onion, chopped

2 cloves of garlic, chopped

1 bay leaf

2 tsp dried thyme, or 3-4 sprigs of fresh thyme

2 tsp. Worcestershire sauce

2 tsp Balsamic vinegar (the really good thick stuff)
2 carrots, sliced thin rounds

1/2 package of mushrooms, sliced in quarters (big can be cut into eighths)
1/3 package of frozen peas

salt and pepper to taste

Cube your lamb and pat dry with a paper towel. Put lamb in a medium-sized bowl and toss with
flour, salt, pepper and optional lamb seasoning.

Heat a skillet with vegetable oil to hot. Brown lamb cubes until all sides are caramelized. Add
tomato paste and mix with lamb. Transfer lamb into crockpot.

Keep heat going on skillet and pour water and scrape up fond until water boils. Pour over lamb in
crockpot. Add beef stock, stout, onion, garlic, thyme, bay leaf, and Worcestershire sauce. Turn
crockpot on low and forget about it for at least five hours.

When you get home, or after five hours, turn heat to high and add mushrooms and carrots. Also
give a taste. This is when | add Balsamic vinegar to sweeten and add depth and add more salt and
pepper as needed. Cook until soft, about 45 minutes to an hour. Add peas and cook until warm
(about 10 minutes).

Serve over mashed potatoes (homemade or store bought), or in a bow! with a side of crusty bread.

Optional method: You can also use a shoulder of lamb in the oven. | season the shoulder with salt,
pepper and lamb seasoning and put in a Dutch oven without a lid. | cook at 450F for 45 minutes to
brown. Take the pot out of the oven, turn the heat down to 250F, and add remaining ingredients
(except carrots, mushrooms, peas), cover and put back into oven. When tender, | take out bones,
shred meat, and then add vegetables and cook the last hour (except peas).


https://www.penzeys.com/online-catalog/lamb-seasoning/c-24/p-201/pd-s

