Irish Stout & Beef Stew for Two

Rich and hardy, the beef in this stew is browned in the oven instead of in oil in a separate pan beforehand.
Ingredients:
1 pound boneless beef chuck eye roast, cut into big 2“ hunks and trimmed of fat
2 tablespoons olive or other vegetable oil of choice
2 medium-sized, white onions, finely chopped
2 teaspoons tomato paste
4 garlic cloves, minced
6 tablespoons all-purpose flour
2 cups low-sodium chicken broth
⅔ cup plus another ⅔ cup Guinness Draught, divided (don’t use Guinness extra stout or the stew will be bitter)
1 tablespoon packed dark brown sugar
½ teaspoon fresh thyme – leaves only, minced
1 pound Yukon Gold potatoes, unpeeled, cut into 1” pieces
 ⅔ pound (a bit more than 10 ounces) carrots, peeled and cut into 1” pieces
4 teaspoons fresh parsley, minced
½ teaspoon sugar

Salt and ground, black pepper, to taste

Preparation:
Preheat oven to 325° F., with a rack in the lower third of the oven. 

Set a medium-sized, ovenproof saucepan over medium-high heat and add the oil. Once it starts shimmering, add the onions and sprinkle them with ½ teaspoon salt and ½ teaspoon sugar (it won’t sweeten the onions, but it will really help them get caramelized). Cook for 8 - 10 minutes, stirring occasionally, until the onions have browned. Stir in the tomato paste and garlic and cook for about 2 minutes, or until fragrant and rust-colored. Add the flour and toast the dry mixture, stirring constantly, for about 2 more minutes, or until you see no more raw, white flour in the pot. Mix in the chicken broth, ⅓ cup of the Guinness, the brown sugar, and the thyme leaves. Scrape the bottom of the pot to pick up any browned bits. 

Bring the mixture to a lively simmer and cook for a 2 - 3 minutes, until it has thickened slightly. Season the beef generously with salt and pepper, and add to the pot. Return the mixture to a simmer, then transfer the pot to the oven (uncovered).

Insuring that a good portion of the beef is exposed above the stew, bake for 45 minutes. Remove the pot from the oven and add the potatoes and carrots, stirring to distribute. Return the pot to the oven and cook for another 30 – 60 minutes, stirring at 30-minute intervals. If the sauce is reducing too much, just add a little water and continue cooking in the oven. The stew is ready when the veggies and beef are fork tender. Remove the pot from the oven and stir in the remaining Guinness and the parsley. Season to taste with salt and pepper.
