
 
Ingredients 

 • 5 Slices dry cured smokey bacon, cut into small pieces 
 • 1.3kg Stewing steak, cut into 2-inch pieces (Chunk 

works well too) 
 • 2 Large Onions, chopped 
 • 4 Cloves garlic, crushed 
 • 1 (440ml) Can Guinness (Or Other Dark Beer) 
 • 3 Tablespoons tomato puree 
 • 4 Sprigs fresh rosemary (or thyme) 
 • 3 Carrots, chopped (approx 1-inch pieces) 
 • 2 stalks celery, chopped (approx 1-inch pieces) 
 • 1 Teaspoon brown sugar 
 • 400ml Chicken stock 
 • Salt & Pepper to Taste 

Method 

Add the bacon pieces to a pan and fry over medium-high heat until bacon is browned and crisp, 3 to 4 
minutes. Transfer the bacon to the slow cooker but keep the bacon fat to one side. 

Season steak cubes generously with salt and black pepper to taste. Turn heat to high and sear the 
pieces in the hot bacon fat for a few minutes. Add the steak to the bacon in the slow cooker. 

Over a medium heat cook the onions in the remaining bacon fat until soft, add the garlic and cook for a 
further minute being careful not to burn the garlic. Pour the Guinness into the pan, bring to the boil 
and stir well, scraping up any food from the base of the pan as this will add to the flavour. Simmer on 
high for 1 minute. 

Pour the onions, garlic and beer into the slow cooker. Stir in tomato paste, rosemary or thyme sprigs, 
carrots, celery, sugar, a little black pepper, and enough chicken stock to cover. Stir well. 

Cook on low in a slow cooker for 6-7 hours. Towards the end of cooking you may want to thicken the 
sauce. Simply remove the lid, add a little cornflour (1 tbsp) mixed with water to form a paste then add 
to the stew, mix well and continue to cook without the lid on high for 30 minutes. 

Discard the thyme/rosemary sprigs and add salt and pepper to taste. 

Best served in warm bowls alongside traditional Creamy Irish Champ.  

Author Tip.  

Also tastes great cooked slowly in the oven and topped with a puff pastry lid. Mushrooms are a great 
addition to the stew too. 

 Rich Guinness And Steak Stew

Serves; 6Cook Time; 6-7 hours on LowPrep; 30 Mins 



Ingredients  

1kg Potatoes, peeled and halved (Maris Piper are good) 
250ml Whole milk 
1 Bunch spring onions, thinly sliced 
50g Unsalted butter 
Salt and freshly ground black pepper to taste  

Method 

Place the potatoes in a large pan of boiling water, bring back to 
the boil then set to a simmer & cook for approx 20 minutes or 
until the potatoes are tender. Drain the potatoes well and set 
aside.  

In a separate saucepan add the milk & the spring onions. Gently heat over a medium heat for a few 
minutes until warm.  

Mash the potatoes with the butter and a little salt and pepper, mash to a smooth consistency. Pour in 
the warm milk & onions and stir well. Add more salt and pepper if desired.  

Serve immediately in warmed bowls.  

Creamy Irish Champ

Serves; 4Cook Time; 25 MinsPrep; 15 Mins 


