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Fmount Measure Irmrecisnt - Preparation Method

brraized hacon
1 o slab bacon in one plecs, skin removad
1 =mall carrot - peeled and cosveely chopped
1 =talk calary - ooarsely choppead
1 =mall wallow ordon - thickly sliced
1 bav leaf - orumbled
152 oup ol wiite wins
152 oup oy white wermouth
188 o chickan shook

rogstad tomato saune
2 A oups cdrained canmed whols tomatoss - Juilcs reserwed
158 oup exbra wivain olive oil
1 mecdiom wallow ordon - slicsd
f lowes garlic - coarsaely chopped
1 feaspoon freshly oracked black pepper
1 bav leaf
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1 pournd pasts tsphasetil or pennes
pecoring romano - Trashly arated

Baoons:

Frmbueat oven o 388,

Flace bacon in & wids pot arnd add cold water o cover by s Tew inches, Set over medium heat,
Predireg oo simmer arnd cook until the bacon softens & 1ittls, 5 o 10 mirnutes. Drain and rinss.
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Flace the hacon Tat side up in & shallow flamsproot baking dish dust lavae ebhoush to bhold it
aryd the veoetables in & sinole lager. © 1-g9b gratin dish should wock, oot bacon into 2 pilec
if meaeded, Rodd the caveot, oelevy, omion and bay lest and moisten with eousl pavis of the
grires, warmouth anod stook, jddi“!li“!*:s srciah o oome To s depth of LA2Y Placs over medium haat
arwd breing o s simmer. Cowver with parchment paper, and then Yoll, Jduldl side oot fransfer
toothe owven, and bake until melting tender, sbout 2.5 hours.

Uronear 'H”u—“* haking !ﬂi;“:‘-hg raiza the heat to brodl, and lesve just long enoush o color the
zurfacs, 3-5 ninutes, Leawve to cool in dish, then =kim or =orape of f and discardthe renderad

O mE
Halwe the tomatoss and place cub =zide down in & shellow rossting pan or gvatin dish in &

zirgle crowded lager. Hdd the Juics they releszed when ool plus enouch reser .e::i Juics o
a clepth of L54Y Drizzle with & tablespoon or teo of the olive odil.



Foast until the tomatoss cher slishtly and are bubbling svound the edoes, about 15 minutes,

Uee s cdouoh cubber o oot oosrseluy in the roasting dishe

Shovitly befors the tomatoss are dons, in s 18 dnch skillst, cook the onions in about 3 fthe of
clive il ower med-hioh heat until they begin o color at the edoss, about 3 minutes, Beduce
thee heat angd stiv in the g.a'r-lls_-_, sy, ard bay 1:—3.3

When the onions ave beginning o soften theoush, stiv inowarn tomabtoss and another table-

spoon or teo of olive olle Bslt lishily and add s pdnch o beo of sussr if fomstoss
Hs:is:i spoontul of reserved duice if nesded to kesep tomatoss ssucy, Simmer brisefly and set

Dot the bradsed becon dntko strips shoot U5 dnch thick aragd 1 inch loro.

Dreop the pasts indo & guarts of vapidly bodling water sessoned with s scant 2 taeblespoons
zalt. Stiv, and cook until al derte.

Breowr the bacon strips in & skillet or saote pan over mediom heat, stivving sz nesded until
btk mices sve sliohtbly coloved, s Yew minutes st most, I the bacon ssems deug, add & trickls
of olive oil, Stiv in tomato sauce arngd simmer for s minots or =0,

Dremim thee pasts and fold indto sauce,. Serese aith pepper and chesse,



