Best Ever Irish Lamb Stew John Greene Greene's Hideaway

2 pounds boneless lamb, cut into 1-inch cubes

½  teaspoon sugar

1 tablespoon oil or shortening

2 teaspoons salt

½  teaspoon pepper

½  cup flour

2 cups water

¾  cup dry red wine

1 clove garlic, minced or 1/8  teaspoon instant minced garlic

 1 teaspoon Worcestershire sauce

6 to 8 carrots, cut into pieces

4 small white onions, quartered

4 celery stalks, cut into pieces

 2 to 3 potatoes, cut into pieces

Sprinkle meat with sugar. Brown on all sides in oil in large fry pan or Dutch oven. Stir in salt, pepper, flour.

Add water, wine, garlic, and Worcestershire sauce. Cover. Simmer 45 minutes until meat is tender, stirring occasionally.

Add vegetables, cover, and cook 30 to 45 minutes until vegetables are tender. Makes six servings.

To make ahead, cook except for adding vegetables. Refrigerate or freeze. Reheat and add vegetables. Simmer 30 to 45 minutes until vegetables are tender.

Tip: If desired, omit wine and use 2 3/4  cup water.

