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Brasato Al Vino Rosso
Serves 6 

Preparation Time:
20 minutes

Cooking Time:

4 hours
Grading:

Easy

1.5kg Topside or Silverside beef                     
1 Carrot (chopped)

120g Bacon Fat 




1 Sick of Cinnamon

30g Butter 





1 Clove

3tsp Extra Virgin Olive Oil



2 Small Onions (chopped)

1tsp Chopped Parsley




1 Stick Celery

2 Leaves Sage





1 Bottle of good Red Wine

1 Sprig of Rosemary




0.5lt Meat Stock

1 Bay Leaf 





Salt & Pepper to Taste

2 Cloves of Garlic (whole)
Method

Put the meat in a deep bowl and add one chopped onion, carrot, celery, garlic, bay leaves, salt & pepper and the bottle of red wine.  Cover the bowl and place it in the refrigerator to marinade for 24 hours, turning on several occasions.  When done dry it carefully and reserve the marinade.   Heat the bacon fat in a saucepan and sauté the remaining onion then add the beef and brown on all sides.  Strain the marinade into the casserole and add clove, cinnamon, rosemary, sage, parsley and meat stock.  Lower the heat, simmer and cover for 4 hours.  Turn once.  Slice thickly, sieve sauce and reduce.  Serve with pureed potatoes and glazed carrots.

[image: image3.jpg]Try
- JO

| g




Wine

Dry, full bodied red – (Barbera D’Asti / Barolo) 
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