Guinness Irish Stew

1 Slice Bacon, cut into 1/2 inch pieces

2 lb Lean Stewing Beef, cut into 1 1/2 inch pieces

1 Large Onion, chopped

2 Tablespoons Flour

1 1/2 Cups Meat Stock

2 Carrots, sliced

12 Small White Onions

6 1/2 ounces of Guinness

2 Tablespoons Dark Brown Sugar

2 Tablespoons Red Wine Vinegar

Bouquet Garni ( Thyme, Parsley Sprigs, Bay Leaf, Tied in a cheesecloth bag)

Course Salt and Pepper to taste

1. Set oven to 350ºF.

2. Heat oil in a heavy casserole that will set on the range and go inside the oven. Add bacon and fry until browned. Remove bacon. Drain on paper towels.

3. Dry cubes of beef with paper towels. Brown cubes in casserole, a few at a time. Remove and add chopped onion. Brown lightly. Stir in flour and cook for 2 to 3 minutes without burning. Return beef with its juices and return to casserole. Add carrots, white onion, stock, beer, sugar, vinegar, bouquet garni, salt, and pepper. Bring to a boil.

4. Cover, transfer to oven, and bake for 1 1/2 to 2 hours, stirring occasionally. Remove garni, season to taste and serve.

Yield: 4 Servings

Serve this with parsley-buttered, broiled red skinned potatoes, a salad of greens, and lots of bread with butter. To finish off the dinner, go all Irish with Spicy Irish Apple Crisp
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Scallops Mornay Florentine

2 Pounds Sea Scallops cut into 4 pieces or Bay Scallops

4 Tablespoons Butter

4 Tablespoons Flour

1 Cup Scallop Cooking Liquid

1 Cup Whole or Skim Evaporated Milk

1 Cup Grated Cheddar Cheese

1 Tablespoon Sherry -optional

2 10 Ounce Packages Frozen, Chopped Spinach

1 Cup Coarsely Crushed Corn flakes

1. Rinse scallops, In microwave or on stove top, poach scallops in water until opaque, about 2 to 4 minutes depending on microwave wattage. Drain and reserve one cup of this cooking liquid for the sauce( this is preferable to using an all milk sauce). Butter scallop shells or ramekins.

2. Melt butter in microwave, Blend in flour and return to microwave. Cook for one minute. Gradually add cooking liquid and milk. Cook until thickened, stirring once every minute, for about 4 minutes. Remove from microwave.

3. Add cheese. Return to microwave for 30 seconds or until cheese is melted. Add optional sherry. If sauce is lumpy, run it in the blender until smooth. Add scallops and set aside.

4. Cook spinach in microwave for about a minute less than directed on package. Drain thoroughly, squeezing out all excess liquid. Place in bottom of scallop shells or ramekins. 

5. PLace scallop mixture on top of spinach. Cover crushed corn flakes.

6. Bake at 400ºF for 10 minutes or until brown and bubbly.

Yield: 4 to 6 servings

This can be prepared and refrigerated until baking time ( allow more baking time when refrigerated). Serve with green peas or asparagus, Tomato Aspic Salad, and rolls. How about a desert of Lemon Cake Pie?
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