Amount Measurs Inovredient - Freparation Method

3 pouncds orions
5 pourds poneless Deet chuck roast - Ded

tablespoons wveostable oil
turkish hay leaves or 1 California
CLFTEE pilEnaer stule beer such as Bud

tablespoons red winse winssar

]
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Halve ordons lenotheizs, the slics lenotheize L04Y thick.

“T‘i

tobeat v and sesson all over with 225 tzpns salt argd L obspen pepesr. Hest L otbhesen odl in
5 !.f.ils:!e Fenogb heaed pot over mec-hdah heet ontil O shdmmers, Brown Deet on all sides, about
L5 mirutes, then transfer o s plate,

Coods omdons with bay lesves anod U592 tzpm =alt in vemesindne 1 thespn odl in pot, sovaping e
Precn bits arnd stivrine occasionally, until onions are well browned, sboot 25 minutes,

Mearmhile, prehsat oven to 350 with vack in middis. Cut s round of parchment paper the
diameter of the inside of pot near the topl Set aside,

Aodd besr and winegse o ondons angd bredng b s bodl, stiveing snd sovaping e brown bibs,
Aodd beet and mest duices from elate ard reburn to s boils

Covesr with roured ared Hd angd bradse in oven undil meat is very terncer, ashout 205 hours,

Trarsfer beef o bosrd and let stand, loosely covered, 20 mirotes. Cub off string, then
sliced meat. Skim fat from sauce arngd discard bag leaves,

Serws beet with onions and Sauos.



