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Hmoumt Measurs Imovredient - Freparation Method

e T o lear besf rosst
oriors - sliced
lemon - slioed

bablaspoons  Susar
lesponn =alt
TR0 sirmer - around

i.._':.

whols Dlack pepparoorn
CLIEE el wires

tablespoons  olive oil

tablespoons flour
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Flace the roast in s deep bowl, Hdd the ondon and Temon -rlix:ei, EumET, ¥
corres, andd enouoh wine o cover more than half the vosst, Merinets in b
24 hoges, Duvning oocasionallu.

Wher ready to ocook, deadn the coast and pat 0 deg, veserving the marvinade. Heat oil in s
avos Dubch overn arnd brown the roast on s8l] =sides,. Strain the rezerved marinade and add
it to the polb. Cowver and =immer for 3-4 hours, sdding wsater az necessary.  bhen tender,
remove the roast to s plathter.

Mis the flour and water in
stiveirm until the saucs i
the roast andgd greswy with sither cooked noodles or baked potatoss,

=mall bowl arndd a2dd it o the vemsining louid in the pot. ook,

i1

thickernsd, Feturm the roast o the pot for a aguick reheat, Ssrwes
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