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Amount  Measure Inarediant - Fraparation Method

& tablezpoonz  weopetable oil

2 pourls stewing beef - 1.5% cubes

O ounoes ordonE - ovaery finely choppad
b cloves marlic - wary finsely chopeed
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BEERLET Black fmizng ang sl I Wl 2 'i"“E-Ell;-i x..gfq‘ﬂ_ﬁ"nj
HHEES mnatural goshurt - besten sliahtly
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Frahsat owvern bo 258,

Fut oil in & wide, flameproof caszsevole tupe pan and set over medium-hish hest. When hot,
pt in &8s mary Deel chunks as the pan will hold in s single lawer. Brown mest on all sides
ard zat azide in 2 desp plate. Brown sl the mest thiz wag.

Fut onions and sarlic into the same pan and turn beat down bo mediom. Stiv and fru for about
18 minutes or until browneds How put in the mest and Juices. Hiso pub in sinosr, CEYENNS,
paprika, salt and pepperc. Stiv for s minote. How pot dn the goohuet and being fo 2 simmear.
a~.,~;x..x,::.;~. fighhly, fivet with foil and ther with 2 ol Bake in owven for 4.5 hoorse IF meat iz not
tender, add 5 oz of boiling water and cook for another 28-30 minutes. Stiv before serving.



