guinness irish stew
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Unlike most stew recipes, this stew cooks uncovered in the oven. The uncovered meat browns and caramelizes, and the sauce thickens up perfectly. While it is slow cooking the sauce may seem a little on the thin side, but the longer it cooks it becomes perfectly rich and thick. Everyone raves about the layers of flavor in this stew!
Ingredients
2-3 pounds boneless beef stew meat 
3 tablespoons vegetable oil
2 yellow onions, chopped fine
¼ teaspoon salt

½ teaspoon ground pepper
2 tablespoons tomato paste
2 garlic cloves, minced
¼ cup flour
3 cups chicken broth
1 (12-ounce) bottle Guinness Draught, divided
2 tablespoons dark brown sugar
1½ pounds Yukon Gold potatoes, unpeeled, cut into 1-inch pieces
1 pound carrots, peeled and cut into 1-inch pieces
1 teaspoon minced fresh thyme 
2 tablespoons minced fresh parsley

HOW I MADE THIS:
1. Adjust oven rack to the lower-middle position and preheat to 325 degrees.
2. Heat the oil in a Dutch oven over medium-high heat, add the onions and cook, stirring occasionally, until golden and caramelized, 10 to 12 minutes.

3. Add the tomato paste and garlic and cook for 2 minutes. 
4. Stir in the flour and cook for an additional 1 minute (this creates a roux).
5. Whisk in the chicken stock, ¾ cup of the Guinness, brown sugar and thyme, scraping up any browned bits on the bottom of the pot. 
6. Bring to a simmer and cook until slightly thickened, about 3 minutes. 
7. Season the stew meat with salt and pepper and stir into the mixture; bring back  to a simmer.

8. Transfer the pot to the oven and cook, uncovered, for 90 minutes, stirring halfway through cooking.

9. Stir in the potatoes and carrots and continue cooking (cover the pan) until the beef and vegetables are tender, about 2 hours, stirring halfway through cooking. 
10. Remove the pot from the oven and stir in the remaining ½ cup of Guinness and the parsley.
Yield: 6 to 8 servings
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