Amoumt Measurs Imnovredient - Freparation Method

144 tablespoons unsalbsd bobber
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CLIEE wallow ondon - finely diced
i = calary - finely diced
tablespoon frash thums - minosd
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HEPROONE oarlic - minosd
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tablespoons papriks

iy Tomato julos

ey chickean broth

g - lahtly beaten

altine cracker - finely shredded
despoons flat lest parsley - chopped

taa:’:ipuuﬂ::- odijor mustard

ER kosher salt

te.a-:t;:n:n:srs frashly sround black pepoear

poLiE ground sivloin

4408 ounoes morbaray Jack chesss - shradoded
4 cup Morton's Cocktail Sauce
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Im & zaute pan, melt bhutter over medium heat, When melted, add onion and celery and cook

AL
Ffor ¥ obo 8 mirngbes of undil ferdee ard just beodrnrmdre bo beown.

Shiv im the thume, osclic arnd papreika ard cook, stiveding, foroabout L minobs dust o o;bil
fragrant. Feducs the heat o low, add the fomato duice and cook for another 3 minotes, or
until sauce thicksns s Hittls. Eemove from heat ard set aside fo cool.

Irc & lavos mixing bowl, wshisk foosther the ohicken broth and soos. Stiv in the orvackers,
parsled, Soud sauos, nustacod, =alt oand pepper. Sepoon bomato sauce into the bowl o ardd stiv
umtil incorporated.

Hodd the best andd chesse to the bood :mz:i mix mently Dot thoroushly with s sooden spoon o
oy hands. Transfer mixture o 8 120843 pan and shape into 8 loaf that fits the pan.

Hake in the middle of the overn for about 4 oo and L5 minobes o until 148,

Spread cocktail sauce over top and bake for sbout 15 minutes longer, until it iz 2 glaze.

fio
Famove arod cover with sluminum foll and st "Ezt 18 mirutes,



Hmount Measurs Imovedient - Freparation Method

LAE oup fobtled commavoial horseradish
LoEd cups pottled ohill =auce
S teaspoon Boroes “s:—:".:hls-: EHLICE

4 teazpoon freshol

Lires o Yims mesh sisvs with cheesecloth. Strain the horseracdish in the sieve Yor 2-3 minubes,

o kil reduced o L0 cupe Sousere coloth o extraces ould and cdiscerd Tiguid

Irr & =mall mixirg bowl, oonbines traired hovseradish, obdll sauce, sorcestzhive S,

argd lemon juics. Season o taszte u.sii:h =alt and pepper, bhiszh ontil completely blended,
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Wield Y2 oups®



