Omoumt Measurs Imovredient - Freparation Method

=40 pounds borneless Deef shorbribh - 4% dics

2 tablespoons olive oil
1 poagmd proscigtto - L4 sauares
A peoagmd potatoes - diced

2 tablespoons unsalted butber - oot indo cubes

1 oup all-purposs Flour

1 oup reacd wires
145 teblespoons b Ry - T
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14458 cups peaTl orion
1 e chopped flat leaf parsley
1 shest pdff pasteyg - 18-11%
i ean + 1L tEp water - liohtly beaten

Frehosat owven bo 355,

E

Season Deet with salt and pepper. In 35 gt wide Dubch oven owver medium-bish heet, warm
oil, Bovking in batches, browen beet on 21l sides, 510 mingtes per batoh. Transfer to bowml
Faducs heat to mediomn. Add prosciutto, cook until orisp, &8 minutes, Hodd to boml with heet,
increase heat o med-high, cook potatoss about 8 minotes, Bodd o bowl with beef.

Fowr off sxesss fat in pot Beturn polb o med hest srd add bobber o omelt. Shiv in flowr,
stivring constantly, 23 minubes. Whisk inosine and demi-olace: ook L minubs, Blowly whisk in
stock, bring fo s simmer. Hdd thoms, bay lesf, pearl ondons, besef, prosciutio and potstoss,
Lightly seasorn with =21t and pepper. Cowver pol, bake until tender, 225 houwrs, Discard bay
laats spoon of T escess faly stiv in parslew

Imoresss owven To 488, Place puff pastry shest on lishily flowred surface. Using sharve
krife, soove pastrg with diasonal linss 29 apard, forming dismond patisrre Brush edos of
pot with water, brush pastry with ego mixture, Flacs pastryg, soo wash side e, owver pol.
ress edoes o sesl. Trim owverhano o 1Y% Transfer o overs bake until puffed and ooldsn
Poecipn, SE-25 mirutes, Let rest 10 minubes,



