Serwings 6
Hmoumt Measurs Imovredient - Freparation Method
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Seazon the roast well on a8ll =sides with 2 t=prns of the =alt and pepper. O o3 cubting bosrd
combxing the remairdng salh minced sarlic snd rozemary andd, using the side of & krife, nash

aoainst the boavd to form & paste, Using & small paring knife, make thin =lits into fhi—' roast
o &l smides, sbout @ inchss apact, and Fill the holes with the paste.

Heat s Dutoh oven over biah haeat and add the odl., Whan the odl iz hot, add the roast and cook
kil wary well browned on all sides, 1012 minotes, Hodd the beet stock arnd ools and bring
to & boil, =oraping the botbom of the pan with 3 wooden spon o releasze anyg brownsd bits.
Fodd the tomato paste arnd stiv o blernod, The llouid should be shoot L02 way up the sides of

the roast., Cover i‘?‘& Dupbel overn, place in owven, and roast until the mf"":ﬂt = fork tendser,
abwvat 5.5 hours, turnino the meat every hour and addino exbras water if necessary to besp

E
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Whern the meat iz fork tendere, remowve Trom oven and transfer to s serving platter. Cover to
bmap waTm.

Skim off as much of the fat from the surface of the cooking liguid as possible. Beserve 2
tablaspoons of the et in s Smell bowl and add the Tlour. STiv to make & smooth paste. Had
LA cup of the hot cooking guid ©o the bowl and whisk to combins. Slowly whisk this mixture
irmto the hot cooking liguid that remains in the Dutch owven and place on high beat on the
stovetop., Cook, whisking frequently, !_mhl mixture comes to s boil and thickens., Continues
ook for ahout 5 minotes, or until thick srnouoh o oost the back of 8 spoon angd Tlourly
tash

iz oone. =Serves rosst with hot orawey.
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