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   Mike & Jo’s Irish Canadian Stew
   I can still conjure up the wonderful feeling of home.

   This is 'real' Irish stew as you've never tasted it before.

   Allowing for biased opinion of course! 

   The rich brew simmered for hours on top of the stove, the magic

   aroma of herbs and vegetables prevailed the air in our house in the
   '50's. It seems now that the expectation and eating of this stew 
   combined to enrich both our body and soul.
   I'm sure the secret of success in its creation has much to do with 

   what Irish Canadian as called the 'gift of the gab' and a large kiss

   of the blarney stone is required. I have seen some recipes where all
   the vegetables are added together at the outset and I am convinced
   that this is not authentic Irish stew - a bit of the
   Irish character must be added.

   Even today the older generations of Irish Canadian cooks, entertain
   their offspring and neighbors around the 'stew'. The magical brew 

   lasted for a full week and was offered to all comers to her neat 

   house to whom she imparted their wisdom and warmth in no small measure

   helped by the initial hot broth.

   Ingredients: 6 lbs lamb (mutton gives authentic flavor) or 6lbs of beef
                9 large potatoes

                3 lbs of carrots (roughly chopped) 

                9 tablespoon barley

                12 pts hot water

                18 onions (roughly chopped)

                1 small onion (whole)

                Salt and black pepper  

                4 oz of salted herbs

                Sprigs of fresh parsley and thyme

                6 good shake down of Tabasco
                4 tablespoons of corn flour
                2 tablespoon of milk

                Good dash of gift of the gab

                Large heavy pot for on-stove cooking

   Method:  Cut the meat into large rough pieces and place in hot water

            in heavy pot.  Add carrots, thick and roughly chopped.
            Place small whole onion in centre bottom of pot.  

            This remains right through to end of cooking time and adds

            wonderfully to the flavor.

            Bring to boiling point, reduce heat and simmer very slowly 

            for at least 2 hours. During this time (when the humor is on you) 

            add the chopped onions, barley and freshly chopped parsley and thyme.

            Add salted herbs, Tabasco, pepper and salt to taste at regular intervals. 

            One hour before end of cooking or thereabout place large

            potato chunks into stew and add corn flour mixed with milk 

            to thicken.  Add more thyme at this stage and eat some 

            yourself as the elders did - it is delicious and very good for you.

            When cooking is finished and vegetables are well cooked but

            not mushy remove onion from end of pot and discard. 

            Serve stew in large soup dishes and eat with Irish home baked

            soda bread ‘bannock’.

            Hope you enjoy cooking this recipe and that Irish good luck

            and hospitality surrounds you.    
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