
 

 

 

 

 

Steele Family Lamb Stew 

 

Here’s what you need:  

 1 1/2 lbs. of lamb stew meat 

 3 tablespoons vegetable oil 

 1 medium sized onion chopped 

 2 teaspoons garlic powder 

 4 tablespoons unbleached all-purpose flour 

 3 cups water 

 1 teaspoon dried thyme 

 ½ pound carrots, peeled and sliced 1/4 inch thick 

 4 stalks of celery chopped 

 

PREPARE  

Lamb stew meat is very lean. If the lamb pieces are larger than you like, cut them down to the size you 

prefer. Season with salt, pepper and garlic powder. 

GOING IN 

With the oven rack in the middle position heat the oven to 300 degrees.  

Heat about 1 tablespoon oil in large ovenproof Dutch oven over medium-high heat. When the oil is hot 

add half of the meat to the pot so that the individual pieces are close together but not touching. Cook, 

without moving, until sides touching pot are well-browned. Turn each piece and continue cooking until 

all sides are well-browned. Transfer meat to a bowl, add another 1 tablespoon oil to pot and brown 

remaining lamb; transfer meat to bowl and set aside. 

Reduce heat to medium, add remaining tablespoon oil, and swirl to coat pan bottom. Add onions and 

cook, stirring frequently and vigorously, scraping bottom of pot with wooden spoon to loosen browned 

bits, until onions have browned. Add flour and stir until onions are evenly coated. 

Stir in 1 1/2 cups of water, scraping pan bottom and edges with wooden spoon to loosen remaining 

browned bits. Add remaining 1 1/2 cups water, stirring constantly and scraping pan edges to dissolve 

flour. Add thyme and 1 teaspoon salt and bring to simmer. Add stew meat and accumulated juices. 

Return to simmer, cover, and place in oven. Cook for 1 hour. 

Remove pot from oven and place carrots and celery on top of meat and bones. Cover and return pot to 

oven and cook until meat is tender, about 1 hour.  


