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f ) .l.tFor many families in the United: States a delimous oot roastis |hcluded on the \x/eekly menu. Evenif
',5 you rotate through dishes, there's no better way to'share a meal with family: than with a heaping plate
of tender beef/ gl.’ew roasteéd American. style and served with a mix of vegetables \While this dish-isSaid
to6-have lzieehrbreught over by the French and., their dish boeuf ala m@de it has-become.an’/American
ClaSSICW,Ith a unique spin on the slow: roast techmque Browned i |h a few tablespoons of extra virgin

k.

0|l from Spain before slow roastmg hetél‘s seer the flaver even deeper into'this delectable dish.
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o 1 smallyellow orxhite onion; pee:[ed and c:heppeoL overmedium peat. -
® 1 tbsp Worcestershire sauce == = | » /
r

"%L 1/ 34 cups beef broth

L

2. Add the roast and

own well on all Ve
and set aside. -- .,

® 4 tbsp extra virgin ollve 0|l from Spain
Of 2 tsp. peeled and minced, r

' e bor'ieless beef@ [03SE3 3 1/2lioS 3. Add remalhlhg extra virgin olive oil from Spain to the' e

” ,. Ytsp et paprlka *-.-.. S pot ar%dd the onions. Cook stirring frequentlyun@ttl; \

‘. 1tsp emonpoweler = ",.t ;',Q / tender. '.:

F'._ B

4 1‘1:Sp d-r.led thyme -;;f,'ﬁ_ ¥ R o
° 1/2%5 r hd black e. & . voa 4. Turn the heat to high and add the roast along wit
p -g 9“ p ' | seas%rnr&gé aqd the beef stock.
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: 5 Brlﬂﬁgto a’t;orl and then reduce heat. 4;2‘:‘*

# r " ;!i!pli' W ’
: C‘;ue-raﬁd simmer for 2 hour
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7. Serve with roasted root vegetables

R

BTNt
oloreloble
whalitaloviatele

%7, o
;3:* '3—*
ﬁr.g#m
SRS
R

X

52

S
e
oS
¥l
et et ey
PN
KSR
Yt Ty
Ao
s
SN
et
S

-

e,
<
P,
]

e

'*:f

N
Ly ¥ O
Sre

s
g

*-

.

AN
.fﬁﬂ¢ v
*
=
Ehrlt

wielelet,
O

A
0

€

ihag
o

L 2l
W
*
L
o
-
55
atero?
e
oy, ._‘P
LN

. , Yy "
-,\'\.""\.\.""'-"l"""x
WA

ﬁ;‘
T
(%
.
E
- ’.J

T R
EE LR
taqﬁkhhﬁh
O Y
&
=
g




