SICILIAN BEEF RAGOUT

TIME: 3 HOURS
YIELD: 6 TO 8 SERVINGS
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/2 cup finely chopped fennel bulb
1/2 MMWW(MW)
1 shallot, finely chopped
4 cloves garlic, minced
2 tablespoons flour
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1 teaspoon crushed red chile flakes
11/2 cups robust red wine
1/2 cup beef stock

3 branches fresh rosemary

1. Place tomatoes in a bowl, add 1
Wupoondmeoﬂ.mmunmd
peppuu\dm.mdmsﬁomtm
dthomytno,tossaai\.mwm

tomatoes in a single layer on a foil-lined
baking sheet, skin side down. Set aside.

2. Heat remaining oil in an ovenproof
cassemleonmediumtiw.brymtand
sear in several batches to avoid crowding
untilwmybmwnedonallddes.kmmovetoa
bowl. Lower heat to medium low. Heat oven
to 300 degrees.

3. Add fennel, leeks, shallot and garlic to
camrob.sﬁf.seasonwithsmandpepper
andcookumuigtmybfmwd.surmm
ﬂour.oookforamnefnonwo.mnadd
o&ves.chueﬂakesammsm.mpim
pan,wmmasimnm.wdstock.
Return meat and its juices to the casserole.
Top with branches of rosemary and remaining
mym‘CMrandplaeehMoven.Place
thepanofwmatoesinunoven.Cookboth
for 2 hours.

4. Removettnpmshomﬂnoven.u\edt
seasonings of meat. Transfer meat and sauce
toammsh.amwtomnoesontop
and serve together.



