
Irish Stew
Author: Bob and Robin Young

Categories: Main Dish - Lamb Stew Servings: 6

Start to Finish Time: 2 hours 45 minutes

Ingredients

3 lbs Lamb Shoulder

Chops

Sea Salt and ground

Black Pepper to taste

1 T Vegetable Oil

1 med Red Onion,

chopped

1/4 c chopped Green

Onions

1 T Kerigold Butter

2 T All-Purpose Flour

3 c Chicken Stock

1 t dried Rosemary

2 t dried Thyme

2 med Carrots, chopped

2 stalk Celery, chopped

Water as needed

1 1/2 lbs Baby Dutch

Yellow Potatoes or Baby

Red Potatoes

Preparation Time: 20 minutes

Description: Adapted from Chef John,

http://allrecipes.com/recipe/236603/chef-johns-irish-stew/. You can

substitute 1 bottle dark beer plus 1 1/2 cups chicken stock for the chicken

stock.

Directions

1) Season lamb shoulder chops with salt and black pepper. Heat oil in

a large heavy skillet over high heat. Working in batches, cook lamb

shoulder chops until browned on both sides, 3 to 5 minutes per side.

Transfer chops to a stock pot.

2) Cook and stir onion with a pinch of salt in the same skillet over

medium heat until slightly softened and edges are browning, about 5

minutes. Stir butter into onion until melted; add flour and stir until

onions are coated, about 1 minute. Pour stock into onion mixture;

bring to a boil, add rosemary, and stir until mixture thickens, 5 to 10

minutes.

3) Stir carrots and celery into pot with lamb shoulder chops and pour

chicken stock mixture over the top. Add water as needed to cover

meat completely. Bring mixture to a simmer, reduce heat to low,

cover the pot with a lid, and cook until meat is almost falling off the

bone, about 1½ hours.

4) Transfer meat to a plate. Stir potatoes into stew and return meat

to stew, placing on top of vegetables. Simmer, covered, until

potatoes are tender and meat is falling off the bone, about 30

minutes.

5) Transfer meat to a plate using a slotted spoon. Bring stew to a boil

and cook, skimming off fat, until stew is reduced and thick, 10 to 12

minutes.

6) Remove meat from bones; discard bones and any pieces of fat. Stir

meat back into stew. Stir green onions into stew and season with salt

and pepper to taste.
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