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Fub mest with dey ingredisnts, cover and refrigerats for 23 hours,
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Hoddd meat
deglare with wins, arnd add worcestshire sauoe

tooa voasting pan with bhacon fat, add ondons and osvlic, saute for L5 minutes,

, beef stock and bay leaves.

F ohouvs, uneoverad, or until anoinstant read
regizters L35 Remowve, leb ool arngd slics very thir

Flace roasting pan in the owen and coolk for

Cood broth in pan and vemowve the fat, shrain

Felwmat the brobth, and sdd the sliced meat,
arwd top with peppers and

Flace soms meat on easch roll, ladls with beoth
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