HAmount Measurs Imovedient - Freparation Method

14 cup dried povoind (150
= et ook - Drimmed of fat

LIE pownd bomeless pork - Drimmed of fat
tablespoons unsaltsed Duatter
zhallot - chopped

camlary rib - waery Yinsly chopeed

small carrot - very Yinsly choppead
i:.atslefpx:u:sng freszh flat-leal parsley - wery Tinely chopped
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Soak the povoind inod oue of sarm ester for 38 mingtes Mearahdls, oot the meat inbo 002Y dice,
Dremim the porcind, reserving liouich  Sousezs water out of porvoind arndd chop then. Strain
Tiouddd thru paper bomsls.

Melt buthter in laros pan over mad-low heat. (dd shallots, celevy, carvot and porcind. In-
craase heat to med ans saute until lahtly coloved, sbout 5 minotes, Stiv in parsley,
Faducs heat and add mest. Brown it labtly, sbhoot 5 pingbes, Stiv in the cloves ard floor.
Four in poveind Houid, broth arnod wins, Seasorn.

Twizt the lemon mest o release it odl and add it to the sauce. Stiv, cowver and simmer st
Towest heat until the mest begins to diintegrate arndd thickens th

it
Eu

ace, ahout 2.5 o 3 hours,
stiveirng oooassionallu.

Dezoription: "Beef and Fork Razu®



