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Serwings o4
Mmount Measure Irmrecisnt - Preparation Method

2 tablespoors exbrs owivoin olive oil

1458 oups wellow ordorn - thindy sliced orosswiss
2 pounds et chuck - oul into 2-3 pleces
1 feaspoon Jurmiper berrrises
2 tablespoorns  red wins winesar

=&l
rashly oround Dlack pepper
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Fogt fhe olive ol and ondon in & heswvy braising ol arnd slace the mest on fope Lishily orush
e durdpaer bevriss by eraeping than in s paper towsl and mashing tham with s mesl pounder
ard &dd them fo the pobt. FAdd the winessr and sesson with =alt and pepper. Wrap the lid with
H owel ocloth fowsl ov s Iriple lagsr of wel paper towsls and cover the pol tightly with it
Turrm the hest under the ot o med-low,

Whern uou hear the contents of the ppot bubbling, remowe the lid and asdiust the heat

that the meat cooks a3t 8 wery gerntle simmer. Feplacs the lid arnd simmer ontil the meat iz
whramely ternder when prododed with & fork, sbout 2 hours. Yo can begin checking it after
L obhowre, I 81l the liguid svaporates before the meat iz tender, add & littlse water. WHen the
mest iz dome, the ssuce should be thick enoush o cling to s spoor. I 4T is oo thin remove
Tz meat arwd raise the hest t1ll reducsd
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Slice meat, veturn it to the pot o oot with the sauce, and serwe



