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tablespoons baoon Tat
wellow onion - chopped
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Fub mest with dey ingredisnts, cover and refrigerats for 23 hours,
rabeat oven o 275,

Hdd meat to s voassting pan with bhacorn fat, add onions and oavlic, saute for L5 minutes,
deglare with wine, arnd add worcestshire sauce, heef stock arnd bay leaves,

Flace roasting pan in the overn arnd cook for 3 hours, unceovered, o uantil 135350 Remows, let
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Eelwat broth, and add sliced meat, Placs mest onosach roll, ladle broth on bop ared bop with
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