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Irish Stew

A slow cooker favorite!

1 ½ to 2
pounds stew beef, cubed

5-6 medium red potatoes, quartered

2                      cups baby carrots

1                      cup coarsely chopped celery

1                      medium onion, quartered

2

(14.5 ounce) cans chopped tomatoes

2                      bay leaves



salt and pepper to taste

Combine all ingredients in 4-6 quart slow cooker.  Cook on low for approximately 8 hours or high for approximately 5 hours.  

Slow cooker tips:  

To reduce the fat in this recipe, prepare the stew ahead and strain liquid from meat and vegetables.  Refrigerate both separately, skimming the fat from the liquid. Recombine and heat before serving.

Resist the temptation to open the lid during cooking!  Each time you open the slow cooker you loose up to 20 minutes of cooking time. 

 Because of the long cooking time the vegetable loose some color, so garnish and season with a few herbs and spices
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