Amoumt Measurs Imovredient - Freparation Method

s flarmk steak - pourded to U03Y thickrness
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mEcinm oriorn - choppadd
L cickET wirnsoasr
tablespoon wovosstershive Saucs

TR oo - mireecd
aarlic clowve - minos:
TEHEROON MEELOEN OrEnETD
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SR E I cumin saeds - btoested and round
=alt
black pepper
=L I
slices cockad haoon - orumnbled
i carrot - aratad
#mall baking potato - parboiled, pesled and orated
L frash parsley flat lesfed - choppad
EETTSAMN0D PappaT - mirceacd
TS ofior - slioed

i
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oarlic olovs - minosd
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R s D1 cumin seed - toasted andd ground
P shoek

The raoht betfors, place steak in & shallow, romreactive dishe. Combirns narinads inoredisnts
ard pour the marinads over the mest. Befrigerabts overniahi.

W oarnd pepper abbly owver the meat. In s bowsd,

Dremin mest, reserving mavinads. Sprinkls s
Hing ingredisnts and spread the michures svenly over the steak o within about

combires the i
LIEY of its E‘«:ZLE*E Foll up steak from one of its lonoer edoss, Jelluroll
the roll o s laros piecs of chessecloth, wrap up the roll sroo ot mot b

arwd tis th»:—: .,

azhiorn. Transfer
ight im the cloth,

Trarsfer roll o s Doteh oven or stockeot lavos enoush o bold b Pour the reserwesd
marinads over it and the add eroooh stock o cover i by several inches, Brirng o s boil
crvEy Piabh heet recucs heat toos low simmer, and oosesr. ook the roll 8205 hours,

Eamovs roll from ouid argd let mest cool for A5 Lo 28 mirndss, Besevws U2 cup of the liguid
boopoadr oevsr maat 1Y gou wishe Urerrap the meat, discard the chessecloth, and slics the meat
crozspize,. Transfer the slices to platter, pour the liguid owver them and gasvnish with =liced
SrTEEn orlons and parsled.

SETE AT, meryws with spdoy mustard Tor estra Tlawor.



