Hmount Measurs Imovredient - Freparation Method

g poneless Deef rourdd - oot dnto 4 thin slices, about 103Y

w1l prosciutiho

R A $8

tablespoon pire rut

2 tablespoons pecoring romano chesse - grabed

2 clowves aarlic - chopped

2 tablespoons parslsyg - chopped
e oup olive ol

2 maEns imported italian tomatoss 28 op eachs
4 oup tomato pures

= braw leaf

H bazil leaf - torn into small pisces

E...':.

meciiim usllow ondon - chopped fins
relary stalk - chopped fine
carrot - pesled argd chopped fins

e K A

i chru redd wins
Flowir
=alt arngd peppar

Flace sach =lics of beef bhetwsen 2 shesets of plastic wrap and poundgd with &2 mest poundsye
kil g
zprinkle svernly with the pine nubs, cheese, garlic and parsley. BEoll up the slices, tucking

iry bl erncds and bis with kitohesn strinog.

thick., Sprinkls with =alt and pepper. Lay 8 slice of prosciutto on each one ard

Hest 454 cup olive oil in s lavos fraing pan over mediom hest. Dredos the stesks in flour,
shakirng of { arndg sxcess and then place in the parne Cook urdil breowred on 31l sides, about 45

Heat the obher U594 cup of olive odl inos laros ssucepan over medium hest, FHold the ordorn,
ook, stirvving until ftender bub not browned, sboot 18 minotes. FSodd

steaks, bay lesves, salt and pepper.

with thedir juices throuoh s food mill or sieve into the saucepan. Fill one of the tomato cans
a zimmer

L5E wmay with water and add o saucepan. FAdd pures, turn heaet o low and cook a8t s
urmtil besf iz tendey, 1.5 - 2 hours,

Sprinkls the bazil over the vollz, and cook for 2 more minutes. Transfer to plates, spoon

maums over o and sevve,



