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TR T A ponsless beet ohuck - oot into 2Y slecss
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2 tablesspoons olive oil

o carrot - auartered

2 mecdiom oo - auartered

= calary rib - gquartered

Fumacd sErlio - halved orosswiss
tablaspoons tomato paste
L balzamic winsoar
bottle chrw red wins
turkish bay lesves o L CH
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Frahoat owven to 350 with rack in middle.

Fat Desf dry andd season with 205 tzpns salt and L obspn pepper.

Heast oil in ot over med-bdoh heast ontil 0 shimmers, then browr mest, without orowding, in
3 batohes, turning about 8 minutes per batoh. T'ruan-z.fer tooelather.

Feduos heat o omed, then add carrvobs, celery, orndons and gsaclio and cook, stiveing ooos-
zicrally, until well browned, sboot 12 minutes,

= tooome side of pob. Add ftomsato paste o clesved sres arnd cook, stivring, for 2

i

ol wimeoar and coolk, stiveing, for 2 mingtes,
Shivoirwines, bedy lesves angd thume sndd bodl urdil wine s reducsd by sbout 202, 16812 minutes,

Hedd broth o pot alomg with water, best arnd arng duices from platber and bring o o8 simmear.
Covesr arnd braise i oven until mest iz wery ternder, about 2.5 hours,

et s lavos oolander inos lavos bonl, Pour stew indo colarnder,. Beturn misces of mealt fo pot,
then ciscard remnaining solicds. Let louid stand 18 minuies.

iile best braises, pesl potastoss arndd ool iebo 302 inch eedoss, Slics carvobs disgonalle. 01
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Hodd potatoss

arwd cavrots o stew and simmer, uncovered, stivrirg oocasionally until tender,
st 48 mirhes,



