Hmount Measurs Imovedient - Freparation Method
tablespoons bubber

Eoncls bonsless beef fop round - L5Y cubes
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BEEOON Frashly oround black pepper

LEEER0On

b
i

b
i+
Y

TEASROONES aarlic - minced
by leaf

ir cimmamon shick
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i wholse plum tomatoss - pesled and seeded
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LI tomato pures
tablespoon Patter - sliced and ohilled
salt ardd pappar
1 teaspoon ELIET
24 pear] onion
1 oup cheddar, monterrey jack o Teta cheese - orunbled o arated

Eavole o Dutoh oven over mediom hish hast, Sesson the mest with
salt and pepper and add Lo the bulber. Sauls, stivving oocssionally, until mest i no longer

vad, Fodd garlic, bay leatf and cinmamon. Cower tiohily and coolk over low heast for 18 minutes,

e the wine and vinesgar. Cower btiohitly sarnd place in overn. Continus o stew until meat is
rarwdeyr, about L oo

Fores whols bomatoss until & oosvss paste formes Tramsfer o s saucepan and bring o o

mimmer ower low hest, Hdd the poves and simmer for L8 move minutss, Scatter the butber

crvE bR bop ardd seivl the pan until dncorveoratecdt. Season with salt andd pepper.
Hodd the tomato saoos, sooar argd ondons bo the stess stiv o bo combires. BEebuen o oowvern antil
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maat s very tender, about an hour.

ervirg, remnove and dizcacd bay lesf andd cinmamon stick and stiv in
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