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Beef	and	ale	stew

Select	SEAR/SAUTÉ	and	set	MD/HI.	Select	START/STOP	to	start.	Add	the	oil	and	heat	it	for	2	minutes.	Place	the	chopped	onion	and	carrot	in	the	cooking	pan	and	fry	for	7-8	minutes	until	the	onion	is	soft	and	translucent,	adding	a	splash	of	water	to	loosen	if	necessary.	Remove	onions	and	carrots	with	a	plastic	spatula.	Turn	on	heat	to	HIGH	(HI)	and
add	some	oil	to	the	pan.	Add	the	meat.	If	the	meat	has	been	filled	with	beer	in	advance,	drain	ale	in	a	jug	and	set	to	one	side,	as	it	will	be	required	again	later.	Cook	meat	until	brown,	move	to	get	a	uniform	color.	If	the	meat	has	remained	too	liquid,	drain	once	it	has	burnt,	and	add	the	liquid	to	the	Apple	you	have	booked	before.	Turn	on	heat	to
LOW/MED.	Spray	the	flour	on	the	meat	and	continue	to	stir.	Mix	for	about	1-2	minutes.	Add	tomato	puree,	stirringcoat.	Return	onions	and	carrots	to	the	dish.	Add	the	beer	you	booked	before	and	mix.	The	ale	will	free	the	flour	from	the	meat	and	andand	start	combining	to	produce	a	sauce.	Add	the	250ml	stock,	stirring	until	the	liquid	begins	to	boil
gently.	Then	add	the	onions	of	the	child,	mustard	and	herbs	and	mix	to	a	light	boil,	as	previously	done.	Add	some	water,	if	necessary	and	season	with	the	freshly	ground	black	sea	salt	and	pepper.	Assemble	the	pressure	lid,	make	sure	the	pressure	release	valve	is	in	the	SEAL	position.	Set	the	time	to	45	minutes.	Select	START/STOP	to	start.	While	the
pressure	is	building	and	before	the	timer	starts	counting	down,	the	steam	will	be	released	from	the	red	button.	When	pressed,	the	red	button	will	appear	and	the	timer	will	begin.	When	the	pressure	is	complete,	allow	the	natural	release	pressure	for	1	minute.	After	1	minute,	quickly	release	any	remaining	pressure,	rotating	thepressure	at	VENT
position.	Carefully	remove	the	cover	when	the	unit	has	finished	releasing	the	pressure.	Serve	with	cream	mash	potato.	Serves	4	Ingredients	600g	shin	shinbeef,	or	brazing	steak	2	tablespoons	of	sunflower	oil	1⁄2	swede,	peeled	and	cut	2	onions,	peeled	and	coarsely	chopped	2	carrots,	peeled	and	coarsely	chopped	1	celery	of	sticks,	washed	and	coarsely
chopped	1	tablespoon	of	simple	flour	400g	of	chopped	tomatoes	2	bay	leaves	500ml	British	ale	1	cube	of	total	mushrooms	30	minutes	Cooking	time:	2	hours	30	min	Preheating	instructions	of	the	oven	at	180°C/350°F/gas	4.	Heat	1	tablespoon	of	oil	in	a	saucepan	on	average	heat,	add	beef	and	brown	on	all	sides	then	tip	the	beef	on	a	plate.	Add	1
tablespoon	of	oil	to	the	casserole	and	swede,	onions,	carrots	and	celery	and	fry	on	average	heat	for	5	minutes.	Add	the	beef	to	the	pan	with	1	tablespoon	of	flour	and	cook	for	1	minute.	Add	in	beer	and	tomatoes,	then	add	broth.	Give	him	a	good	mix,	thenwith	a	good	pinch	of	sea	salt	and	black	pepper	and	add	bay	leaves.	Bring	to	boiling,	put	the	lid	on
the	place	in	the	oven	for	2	and	a	half	hours,	or	until	the	meat	fallseasily.	Remove	the	lid	and	add	mushrooms	for	30	minutes	final	cooking.	Remove	the	leaves	of	the	bay	before	serving,	then	taste	and	adjust	the	condition	if	necessary.	A	favorite	Jamie	Oliver	in	our	family	–	simple	and	salty	beef	stew.	The	first	time	I	made	beef	and	stew	of	wings	was	a
complete	disaster.	I	used	one	of	Jamie	Oliver's	first	cookbooks	(back	in	2001)	and	was	trying	to	create	this	recipe	in	a	very	small	kitchen	on	a	hot	summer	day	in	Hong	Kong.	I	couldn't	tell	you	what	went	wrong;	I	followed	the	recipe	step	by	step	and	was	decent	in	the	kitchen.	Maybe	it	was	the	beer	I	used	or	a	step	I	lost	along	the	way;	or	the	way	the
flavors	were	terrible,	like	a	mix	of	yeast	and	acrylic.	The	sad	thing	about	making	a	bad	dish	the	first	time	is	that	it	leaves	a	negative	mark	in	your	mind.	This	is	exactly	what	happened	here	with	beef	and	stewWe	split	up	for	a	good	11	years	until	I	decided	to	do	it	again	last	week.	With	another	Jamie	Jamiebooks	(Food	Revolution)	from	me,	I	made	a	stew
of	beef	and	wings.	The	stew	came	out	so	well	that	I	did	it	again	a	few	days	later.	This	is	a	fantastic	dinner	recipe	to	perform	when	you	want	something	easy	but	very	tasty.	You	can	make	a	huge	pot	and	have	enough	for	the	next	days,	or	freeze	it!	Also	healthy,	this	stew	of	beef	and	ale	adapts	to	all	the	necessary	requirements	for	someone	with	a	busy
life	that	still	prefers	healthy	homemade	dishes	on	fat	take	out.	Preparation	time:	15	minutes	Cooking	time:	60	minutes	Total	time:	75	minutes	Yield:	4	people	1x	Category:	Main,	Stew	Cuisine:	Beef	meat	2	carrots	(pelato	and	coarsely	chopped)	1	medium	potato	(pelato	and	coarsely	chopped)	1	beef	parrot	(large	size)	12	brown	ounce	wings	3	stalks
celery	(rebalised)	1	large	onion	(cobbed)	2	cloves	of	garlic	(finely	spiut)	2	tablespoons	of	extra	virgin	olive	oil	tomatoesSpray	the	flour	on	a	dishin	a	bowl	of	soup.	Add	the	meat	pieces	(without	overcrowding	the	dish)	and	roll	them	around	in	the	flour.	Stand	aside.	In	a	large	plate	on	high	heat,	add	olive	oil,	garlic	and	onions.	Cook	for	a	couple	of
minutes.	Add	the	meat	pieces	covered	with	flour	and	cook	for	about	4	minutes	(until	the	meat	is	cooked	through).	Add	all	vegetables	(carrots,	potatoes	and	celery),	cook	for	a	minute,	then	add	the	beer	and	tomatoes	in	canned.	Bring	to	boiling,	mix,	cover	and	cook	for	about	an	hour	and	a	half.	Make	sure	to	check	the	stew	regularly,	mixing	every	20
minutes	or	so	to	prevent	the	bottom	burning.	You	can	also	add	some	water	if	it	starts	to	look	dry	(1/4	cup	to	1/2	cup	is	ok).	Taste	your	meat,	if	it	is	tender,	your	stew	is	ready!	If	not,	go	for	another	15	minutes.	Sprinkle	the	fresh	parsley	on	the	dish	and	season	with	salt	and	pepper	and	serve.	♪vegetables	can	be	cut	as	they	like,	including	meat.	If	you	like
big	pieces	or	small	bit	pieces,	it	won't	doa	difference	in	the	way	she	tastes.	calorie	nutrition:	491	saturated	fats:	5	recipe	powered	by	pickled	plum	is	a	participant	in	the	program	amazon	services	llc	associates,	an	affiliate	advertising	program	designed	to	provide	a	means	for	sites	to	earn	advertising	expenses	through	advertising	and	link	to
amazon.com.	12/20/2010	portion	is	off!	I	rated	this	recipe	5	stars	because	it	is	delicious!	However	the	12	portions	that	this	recipe	says	it	produces	is	way	off!	after	following	this	recipe	to	the	letter	I	had	just	had	enough	for	4	reasonably	sized	adult	portions.	I	can	not	stress	enough	how	delicious	this	recipe	was	soooo	good!	03/10/2011	this	stew	is
fabulous!	However	the	last	reviewer	is	right.	portions	are	out	of	the	way.	I	can	feed	four	adults	well	and	have	a	small	portion	left	for	lunch	the	next	day.	I	couldn't	find	the	celery	so	oat	only	celery	instead	and	added	the-	just	because	my	family	loves	them.	I	did	this	three	times	now	and	used	various	types	of	beerI	had	-	always	at	least	a	can	or	bottle	of
something	dark.	)	was	great	every	time.	thanks	for	sharing!	01/03/2011	absolutely	delicious.	I	couldn't	get	the	celery	root	at	the	shop	where	I	was	shopping,	so	I	oated	parsnips	and	regular	celery,	but	all	the	rest	I	followed	the	letter.	It's	incredible!	We	fed	a	five-year-old	family	and	we	still	have	enough	for	another	dinner	tonight,	so	I'd	say	the	portion
is	pretty	close.	08/02/2011	fab	recipe	that	hit	and	what	flavors	I	made	mine	with	dark	beer	ale	I	doubled	the	recipe	as	I	had	8	people	to	feed	including	4	great	hungry	eaters.	I	also	added	my	to	the	terracotta	pot	to	cook	slowly	for	the	day	after	initial	browning	and	boiling.	The	smell	is	amazing	never	thought	I	would	rave	so	much	about	beer	in	the
stove,	but	its	amazing	with	such	a	distinctive	goto.	you	could	really	experiment	withstrong	tasty	beer.	Buy	some	French	crusty	stick	bread	to	serve	with	it	and	added	a	handful	of	chopped	courier	firstWhat	a	shot!	Kids	loved	it!	01/14/2011	Excellent	basic	recipe!	I	did	the	best	beef	stew	I've	ever	had.	I	interrupted	the	recipe	and	added	my	twists.	Used	1
1/2	sweet	onion	cut	into	pieces;	half	bag	of	carrots	for	children;	no	root	of	celery	or	turnip;	a	bottle	of	beer	Guinness	added	a	can	of	roasted	baked	tomatoes	about	1/2	cup	of	fast	cooking	barley	(add	the	last	1/2	hour	cooking)	and	used	some	Montreal	Seasons.	I	didn't	have	the	fresh	thyme	so	I	used	it	dry	and	added	it	when	it	burns	the	vegetables	and
then	a	little	more	to	the	stew	itself.	He	used	fresh	rosemary	at	the	end.	I	think	the	key	is	to	dress	each	layer	and	gradually	build	the	taste.	Thank	you	so	much	for	publishing	this!	05/24/2011	I	read	the	ingredients	and	read	the	reviews	and	was	excited	for	this	recipe	and	ready	to	go.	What	I	didn't	read	was	all	the	instructions.	I've	been	a	bit	of	athat
brown	meat	throws	into	the	rest	of	the	ingredients	and	I	left	for	a	few	hours	crockpot-like.	This	is	more	laborious	thanAnd	I	was	getting	a	little	messed	up	because	I	really	had	other	things	to	do	that	day,	rather	than	fuss	with	dinner.	I'm	so	happy	to	hang	in	there!	This	was	the	best	absolute!!!	I	won't	say	I	wouldn't	try	to	cut	or	combine	some	of	the
steps	to	see	if	it	makes	any	difference,	but	I'll	tell	you	what...	if	it	does	I'll	be	right	back	to	this	and	stop	whistling!	This	is	just	one	FANTASTIC	stew...	the	flavors	just	mixed	so	wonderfully.	Thank	you,	thank	you.	I'm	braking	him	while	I'm	writing	just	thinking	about	this.	So	tasty!!!	05/31/2011	Wow	this	recipe	is	simply	amazing!	I	had	never	tried	to
stew	the	beef	myself	and	although	this	was	involved	the	results	were	fantastic.	I	discovered	that	the	secret	to	tender	beef	is	to	let	it	cook	for	the	duration	-	I	had	stewed	in	the	past	where	beef	is	dry	and	flavored	and	tasting	this	recipe	during	the	process	I	discovered	that	beef	was	wonderful	after	thebut	then	it	became	hard	when	first	boiled	in	beer.
The	next	cooking	allowed	it	tomoisture	from	the	stew	and	become	tender	again.	I	used	the	Shipyard	Brewer's	Brown	Ale	that	had	a	very	robust	malty	taste	and	made	a	beautiful	brown	sauce.	Delicious!	08/18/2011	The	flavors	in	this	stove	are	amazing!	I	had	trouble	finding	celery,	so	I	just	cut	some	celery	and	use	Lagunitas	India	Pale	Ale.	Delicious
recipe!	12/06/2011	This	recipe	is	delicious	but	after	following	the	recipe	I	felt	it	could	be	simplified.	Onions	of	pearls	are	a	pain	and	expensive	use	onions	to	cubes	and	do	not	detect	any	difference.	I	used	regular	mushrooms	as	a	cost	saver	and	again	no	discernible	difference.	And	more	effective	for	me	to	save	time	after	burning	the	meat	I	put	it	in	a
pressure	cooker	with	the	root	of	the	celery	and	the	turnips	and	carrots	and	broth	for	10	minutes	under	pressure.	Then	go	back	to	the	dish	with	everything	and	add	the	beer.	I	also	used	1	T	worcestershire	sauce	and	1	T	double	concentrateto	add	to	the	buttocks	and	increase	the	flavor	of	beef	and	I	used	small	red	potatoes	so	as	not	to	havegive	them.
03/25/2012	we	are	very	sorry	to	be	the	only	dissenting	operation	on	this	until	today,	but	we	thought	the	recipe	too	much	time	consuming	and	for	modest	results.	1	of	4	beef	stew	with	ale	peter	lewis	2	of	4	beef	stew	with	ale	peter	lewis	3	of	4	beef	stew	with	ale	maura	baum	balog	4	of	4	beef	stew	with	hannahrose	hannahrose	wings	
beef	mushroom	and	ale	stew.	beef	and	ale	stew	with	mustard	dumplings.	beef	and	ale	stew	instant	pot.	beef	and	ale	stew	slow	cooker.	beef	and	ale	stew	with	dumplings.	beef	and	ale	stew	with	potatoes.	beef	and	ale	stew	james	martin.	beef	and	ale	stew	delia
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