






In honor of St. Ignatius Loyola: Basque Lamb Stew (serves eight) 
Ingredients: 

• 1/2 cup of olive oil
• 3 1/2 pounds of cubed lamb leg or shoulder meat
• 2 red bell peppers, seeded and cut into 1-inch cubes
• 2 green bell peppers, seeded and cut into 1-inch cubes
• 1 1/2 celery stalks, cut into 1/2 inch long pieces
• 2 tomatoes, quartered
• 2 potatoes, peeled and cut into 1-inch cubes
• 4 garlic cloves, peeled and minced
• 3 to 4 cups of lamb or beef stock
• 1 1/2 cups of white wine
• 2 tablespoons tomato paste
• 1 1/2 tablespoons paprika, ground
• 2 bay leaves
• Salt and freshly ground black pepper to taste
• 1/4 cup or more fresh parsley, chopped

Directions: 
1. Heat the oil in large skillet over medium-high heat. Cook the lamb, without

crowding, until all pieces are brown on all sides. Remove with a slotted 
spoon, and set aside in a large stockpot. 

2. Combine the bell peppers, celery, tomatoes, potatoes, onion, and garlic in
alarge bowl. Cook in batches over medium heat for about 5 minutes, stirring

often; the cooking may require more olive oil. Combine the cooked
vegetables with the lamb,and scrape the bottom of the skillet to add lamb
bits to the stew for flavor.

3. Add 3 cup of stock (or more as needed), the wine, tomato paste, paprika,
and bay leaves. Bring the mixture to a boil. Reduce the heat to low, cover,
and cook until the lamb is tender, about 1 hour; add the remaining stock,

ifnecessary.
4. Remove the lid,and increase the heat to medium. Discard the bay leaves.

Stir in the salt and black pepper to taste. Cook, stirring, until the sauce
reduces, about 15 minutes. Adjust the seasonings. Place the stew in a
serving dish, and garnish with the chopped parsley. Serve hot.
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