Omoumt Measurs Imovredient - Freparation Method

28 pounds bonsless beet chuck eys roast - LDY cubes
1 oup swest paprika
i 12 or dar roasted red peppers - drainsd arnd rinssed
ahlezpoons tomato paste
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carrot - pesled and oul into 1Y rounds
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Foliast an owven rack boothe lossv-micddls position and hest the oven to 3250 Sprinkls the
Coardd let ostand for 45 minuiss. Process the paprika, roasted
tEpns of the winessr in s food processor until smooth, for 4
ez osicles of the bowl 8 nesded.

maat eveniy with L otspn salt
pappars, tonato paste, and

o Bl

too# minutes, sovapding down

Combirne the oil, ondons and L otsen o salt in s laros Dubeh overe cover and set over medium
heat. Cook, stirring occasionally, until the onions soften but have mot get beoun o brown,
-8 mirobes,

Stivin the papriks mixtuee: cook, stivring oocasionally, until the onions stick o the botbom
f i
wmll costed, Using s robber spetuls, sovaps down the sides of the polb. Cover the pob and
trarnsfer o the over. Coolk ondil f“hv—x mmat 1E almost berder and the surface of the liguid is
LEY balow the top of the mest, 2-2.5 hours, stivring every 38 minutes. Bamowe tThe pot from
the owven and add enoush broth o so thet the surface of The lguid s 0094Y from the fop of ths

maat, Fetuen coversd o the overn and contirnus o cook until fork tender, about 38 minutes,

of the parn, about 2 minutes. Add the besf, carvvobs, and bey leafs stiv until the be
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Skim the fat of f of the surface: =tir in the remaining 1 t=pn of vinegar and the =our oream.
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Femove and dizcard the bag leaf, seaor with salt and pepper arnd seree,



