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Season the besef on all sides with salt. Combire flour, chile arnd black pepper and then drados
et in dryg mixture.
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Deglare pan with wine and simmer for 3 to 4 minutes. Sodd vemsining ingredisnts arnd relurn
Pzef to parn. Cover andd place in e 3759 prehested oven for 3.5 o 4.5 hours,

Cut orosst asoainst the gorain in thick slices.  Serve mest and weoes with braisino sauce
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