RecipesCheéasse

Lamb Stew

Yield: 3 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/jamai can-brown-stew-lamb-recipe

| ngredients:

¢ 1 tablespoon vegetable oil

1 1/8 pounds lamb cubed/no bone
1 yellow onion diced

1 garlic clove minced, optiona

1 tablespoon all purpose flour

3/4 cup dark beer preferably Guinness
2 tablespoons tomato paste

1 cup water

1 cube beef stock

1 carrot peeled and sliced, optional
1 celery stalk sliced, optional

1 large potato optional

1 bay |eaf

1 sprig thyme

salt and ground black pepper

Nutrition:

Calories: 650 calories
Carbohydrate: 31 grams
Cholesterol: 120 milligrams
Fat: 43 grams

Fiber: 5 grams

Protein: 32 grams
SaturatedFat: 17 grams
Sodium: 220 milligrams
Sugar: 5 grams
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Thank you for visiting our website. Hope you enjoy Lamb Stew above. Y ou can see more 16 jamaican
brown stew lamb recipe Delight in these amazing recipes! to get more great cooking ideas.


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/jamaican-brown-stew-lamb-recipe

