LET THE

CELEBRATIC

Why not add some Irish dishes to your menu over the St Pat’s weekend.
Here are some of our favourite recipes:

1kg diced beef  Beef and GUINNESS® Stew (serves 5-6)

Cupful diced onion

cuptyl ciced celery  Gently fry off the diced beef in the butter for 5-6 mins
upful diced leek

Cupful diced carrot  till brown, then add the vegetables and cook for another
ful diced herb . .
CUDKiob'Csf buetrtesr 5-6 mins. Add the herbs and season with salt and pepper.
2 ltrs of beef dseeleogr']?rzlg Add the demi glaze and cover. Slow cook for 60 to 90
|
1 can of GUINNESS® Draught ~ minutes. Add the GUINNESS® and stir. Season and serve.

lkgloinofpork  Pork Loin Braised in GUINNESS® (serves 4)
1 can of GUINNESS® Draught

y 3cloves of crushed garlic  p,t 3 roasting pan on the hob over a medium heat.
andful of fresh thyme and rosemary
3tbsp honey When hot, sear the pork on both sides to seal the meat.
Then season with salt and pepper, pour the GUINNESS®
in and add the garlic, honey, thyme and rosemary.

Cover and cook for 1hr 30mins at 180°C.

1kg boned mutton  |rish Stew (serves 4)
4 large potatoes

2large onions o, the meat into good sized chunks, peel the vegetables
3 or 4 medium carrots

sprig of parsley  and slice thickly. Chop the parsley. Put all the ingredients
500ml water . . i .- .
saltand pepper 1IN @ POt with a close fitting lid in layers, starting and
finishing with the potatoes. Add water and seasoning to
taste. Cover and put on a very low heat for 2% - 3 hours
until the meat is tender and the potatoes have thickened
the liquid. If lamb is used rather than mutton, reduce the

cooking time by 30 mins or so.
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