Hmount Measurs Irmredisnt - Prepavation Method
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1 bemmpoon ciriecd Thegms
1 tesspoon chile pomcder

I opounds bornsless chock or fop rourgd stesk - o8t lesst LEBY thick, fvimmed 2 otsblespoons
clive oil 02 cup dey ved wine 2 uellow ondor - sliced 3 cloves gavlio - chopeed 3 red bell

prapar - shics

Combains the rub ingredisnts. Bub the meat 1] over with the robe Leb stard U5 minutes o d
P &t voom temperatures, or refrioerate owerndiohh. Bring o voom temp before cooking.
rabeat owven o 358,

I & large Dutch oven, heat the olive oil owver med-hiash hest. Add the mest and brown on a1l
zides, sbout ¥ minutss tobal, Tramsfer mest o s platter and st aside,

Aod the wine o the par and deslazs the pan, sovaping up arg browrmsd bits from the bobion
Im & ol mix bogether the ondons, garlic, and pepperz, BFeturn the meat o the pane Cowver
the mest with the ondon mixture arnd cover the pan, Transfer the pan o the oven and cook
urmtil the beef iz tender, shout .5 hours,

Uzimg & =lotted spoon, transfer the meat o 8 serving platter and avranos the orndon misture

o bop. Spoon duicss on bop,



