
COLORADO LAMB-BARLEY STEW with butternut squash and tarragon 
mushrooms 
8 servings 
I do not cook many things in the slow cooker, but this is one dish that would probably do well. As I haven't tried it 
(though I have done other lamb stews), I checked online for you and discovered a similar recipe with slow cooker 
instructions here. 
• 1/4 cup olive oil--no need for extra virgin oil here, but use it if that's what you have 
• 1.5 - 2 pounds Colorado or other lamb shoulder or leg of lamb, trimmed and cut into 1-

inch pieces 
• Kosher salt, fresh ground black pepper, crushed red pepper 
• 2 onions, chopped, divided 
• 4 carrots, trimmed, peeled, and sliced into 1/2-inch pieces, divided 
• 4 celery stalks, trimmed and sliced into 1/2-inch pieces, divided 
• 4 cloves garlic, minced 
• 1/2 cup parsley, chopped 
• 2 tablespoons Herbes de Provence--can sub 1 tablespoon each dried basil and oregano 
• 1 teaspoon dried thyme 
• 1 cup red wine 
• 4 tablespoons tomato paste 
• 4 cups chicken broth 
• 6 cups water, divided 
• 2/3 cup barley, well-rinsed 
• 2 cups 1/2-inch diced butternut squash* 
• 4 small red potatoes, diced 
• 1 cup frozen tiny peas, optional 
• Hot sauce, if desired 
• 1 tablespoon butter 
• 8 ounces button mushrooms, trimmed, and quartered 
• 1 tablespoon minced fresh tarragon or 1 teaspoon dried tarragon 
1 Heat 8 or 10-quart heavy soup pot over medium flame. Add oil; heat through until 

shimmering.  Add lamb. Brown on one side; season well with salt, pepper, and 
crushed red pepper. Turn and brown and season the other side. (A total of about 
1/2 teaspoon each salt and pepper and 1/4 teaspoon crushed red pepper) 

2 Add half the onions, carrots, and celery; cook until vegetables are softening, stirring 
often.  Add garlic, parsley and Herbes de Provence and thyme.  Cook, stirring, 1-2 
minutes. 

3 Pour in red wine; cook 3-4 minutes, stirring well. Spoon in the tomato paste and stir or 
whisk to blend. 

4 Pour in broth and half the water. Bring to a boil; reduce to simmer and partially 
cover.  Cook, stirring once in a while, until meat is nearly tender -- 1 to 1 1/2 
hours, adding more liquid as necessary. 

5 Uncover and pour in the rest of the water. Raise heat and return to boil. 
6 Add barley. Stir in another 1/2 teaspoon salt. Reduce heat to a healthy simmer; cook, 

stirring occasionally, for about 20 minutes, or until barley is softened, but not 
done. 

7 Add remainder carrots, celery, onions, butternut squash, and potatoes.  Stir and let cook 
until all of vegetables and barley are very tender, but not falling apart--perhaps 15 



or 20 minutes. Turn down if cooking too quickly.  Add peas and cook another few 
minutes until hot through, if desired. Taste and adjust seasonings, adding a couple 
of drops of hot sauce if needed. 

8 In the meantime, sauté mushrooms in butter with tarragon until mushrooms are 
browned and tender. Season with a pinch each of salt and pepper. 

Ladle stew into bowls and top each bowl with a few mushrooms.  Serve with crusty bread 
and butter. 
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