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Guinness Beef Stew 
With HONEy Bun 

A Drizzle of Honey goes a long way.
 

Craving a bowl of comfort food that still delivers on satisfying flavor? Say hello 
to a classic: Guinness Beef Stew. A traditional Irish meal and a holiday 
favorite, this slow cooker stew may require a few hours of simmer time, but 
greatly rewards with a rich, savory flavor. 

The Irish take on the classic stew gets its distinct flavor and name from — you 
guessed it! — Guinness beer. The addition of Guinness in the dish enhances 
the already intoxicating taste — let it simmer and the beer will give the gravy 
its famous dark brown color and a complex flavor. Looking for something to 
pair it with? Serve it up with some warm Rolls  (drizzled with lots of Raw 
Honey) to sop up every last drop. 

Not only a perfect soup recipe for any chilly night, this traditional Irish meal is 
a classic St. Patrick’s Day food. Originally a peasant dish made from 
inexpensive yet filling ingredients like potatoes, carrots and lamb or beef, this 
dish has remained a staple in pubs and is an absolute necessity on St. Paddy’s 
Day. Whether you’re aiming to serve it as a weekday meal or to impress during 
the upcoming holiday, you can’t go wrong cozying up to a steaming bowl. If 
you somehow manage to not devour all of the hearty goodness (good luck!), 
make sure to save the leftovers: this recipe is just as good, if not even 
better, the next day. 

Yields: 
8 serving(s) Total Time: 3 hrs  Cal/Serv:425 

Ingredients 

 3 tbsp. olive oil, divided 
 3 lb. beef chuck, well trimmed and cut into 2-inch pieces 
 Kosher salt and pepper 
 2 medium onions, cut into 1-inch-thick wedges 
 4 cloves garlic, chopped 
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 1 lb. medium carrots, cut into 1-inch pieces  
 12 oz. medium parsnips, cut into 1-inch pieces 
 3 tbsp. all-purpose flour 
 1 14.9-ounce can extra-stout beer (we used Guinness Extra Stout; 

about 2 cups) 
 3 c. low-sodium chicken broth 
 1 6-ounce can tomato paste 
 1 lb. yellow potatoes, cut into 1-inch pieces 
 8 sprigs fresh thyme, tied together 
 2 bay leaves 
 1/2 c. flat-leaf parsley, roughly chopped 

Directions 

Step 1 

Heat 2 tablespoons oil in Dutch oven on medium-high. Season beef with 1/2 tsp each salt and 
pepper. Working in batches, cook beef, turning occasionally, un�l browned, 4 to 5 minutes, 
adding more oil as necessary; transfer to bowl.  

Step 2 

Reduce heat to medium, add remaining tablespoon oil, then onions and cook, covered, s�rring 
occasionally, 5 minutes. S�r in garlic, carrots, and parsnips and cook, s�rring occasionally, 3 
minutes. 

Step 3 

Sprinkle with flour and cook, s�rring, 2 minutes. Add stout and cook, scraping up any browned 
bits, 1 minute, then s�r in broth and tomato paste.  

Step 4 

Return beef and any juices to pot along with potatoes, thyme, and bay leaves and simmer, 
covered, 11/2 hours. (Alterna�vely, transfer to 325°F oven and bake, covered, 2 hours.) 
Remove lid and cook, uncovered, un�l beef is very tender, 45 to 60 minutes. (If baking, uncover 
and bake 45 minutes.) Discard thyme and bay leaves. Season with salt and pepper if desired. 
Serve sprinkled with parsley.  

NUTRITIONAL INFORMATION (per serving): About 425 calories, 13.5 
g fat, (4 g saturated), 43 g protein, 355 mg sodium, 34 g carbohydrate, 6 g 
fiber. 

© https://www.goodhousekeeping.com/food-recipes/
a38868532/guinness-beef-stew-recipe/


