
Stout and Paprika Beef Stew 

Pair with 2016 Portrait Red Blend 

2 pounds stew meat cut into 2-inch pieces 

2 Tbsp smoked paprika 

1 tsp ground mustard 

2 tsp Salt 

1 tsp Pepper 

4 Tbsp Olive Oil 

1 whole medium onion diced 

4 cloves of Garlic, minced 

4 Tbsp tomato paste 

4 C Beef Stock 

1 can (12 oz) of Stout Beer 

1 Tbsp Worcestershire Sauce 

4 whole carrots, washed, peeled, and roughly sliced 

1 bunch of radishes, washed and halved 

Minced Parsley 

Grated Parmesan Cheese 

1. Mix together spices in a large bowl.  Mix in stew meat and marinate for 2 hours up to 

overnight. 

2. Heat oil in a large, heavy-bottom pot over medium heat.  In batches, brown meat on all 

sides and set aside.  Once cool, cut pieces in half. 

3. Add diced onions, cook until softened, two or three minutes.  Add garlic and sauté until 

fragrant. 

4. Add tomato paste, and stir until caramelized, three to five minutes. 

5. Add beef stock, beef, Stout, and Worcestershire.  Stir to combine, cover and simmer for 

11/2 to 2 hours. The liquid should reduce and thicken.  Add water if it gets too thick. 

6. Add carrots and radishes, then cover and simmer for an additional 30 minutes or until 

vegetables soften.  If you need to add liquid, add a cup of hot water at a time.  

7. Taste and adjust seasoning.  Serve with a sprinkle of grated parmesan cheese, and    

parsley and crusty bread. Pair with 2016 Portrait.   


