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Marmateo pot roast
-

Recipe for 4 persons

Ingredients for the marinade

2 onions, 1 carvot, 1 piece of celery, 1/4 [ ved wine vinegar, 1/4 [ water,
1 bay-leaf, 2 cloves, 3 juniper-berries, 1 teaspoonful of peppercorns,
2 allspice seeds , 1 kilogramme of boneless shin of beef, salt, pepper.
Put the piece of weat for 3-5 days completly covered into the marinade and
put it into cool storage.

Preparation

After the marinading dry the roast well and voast in hot oil from all sides.
ADD T wiinced onion and 2 carvots (cut into small pieces) and fill it up with
/2 [ water or wine and witb circa 1/8 [ wmarinade.
Cook it for circa 2,5 hours in a closed pot, turn it frequently, add eventually
some [iquid. Strain off voast stock, add one slab of herb printe broken into
swall pieces as well as SO grammie Yaisins ano cook it TO wiinutes. Taste tbe
sauce at will with sowe marinade.

Enjoy!
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