Amoumt Measurs Imovredient - Freparation Method

tablespoons  wesetable ol

polnds rolled brisket of bheaef

CLMETEE oriors - rouohly chopped
celery stalk - thickly slicsed

i carrobs - oul into laras chunbs

tableseoons  all-purposs Flour
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tablespoons fresh thume - ohoppesd
BEEOT light brown suoaT
despoons whols arain mustard
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s tomato pures
=alt arg pepper
1452 pourdds pobato - pesled ard oot dnto lavos ohunks.

rabeat owven o 350 Hest the odl inoa larves flamsproof casserolse and brown meat a1l owver.

Famoyws the meat from the pan and deain 40 on s double lagsr of papey tomels, Sdd the chopped
orion arnd ook for about 4 minutes,

g the celery, carrot and potabto o the cazserole and cook over s mediom heat for 8-
mirihes,

Stivoin the flour arnd cook for L minote, stiveing constantly. FPour in beef stock and Guiness
arwd =tiv until well combined, Bring the sauce o s bodl, stiveing constantly with woodsen
EEH

Aodd the beg leat, thume, suose, mustard, pures and plenty of seasoning. FPlaocs the mest on
top, coeesr tiobtly ardd transfer o owen.

Cook for about 2.5 hours, o unbil veoses and meat sve terncder. Aodiust the seasoning ard add

arother inch of susar, i neccsssarg, Sevws with the orawu,



