
beef rolls LLaf ioo - l I  np pe,.p e ol  Berhn .1. ' r . r  rhc oirg:n of  rh i '  Jr 'n

rinderrouladen

Diri.re pickles, salt pork (ot ba.on) anl

onian anong th? steaks.

4 pi€ccs steak roll or sandwich
steaks, each about 6 ounces

2 t€aspoons Dijon-stYl€

Ya teaspoon pepper
2larg€ pickles, cut into long'

thin strips

2 ounces salt Pork (or 2 strips

bacon), cut into thin strips

I larg€ onion, chopP€d

Y4 cup vegelabl€ oil

1% cups hot beef broth

l, bay leaf
I tablespoon cornstarctr

Lay steaks on a flal surlace Spread elch with mustard: sprinkle with sall

Divide pickles. salt pork (or bacon). and onion among the steaks as

shown. Roll up st€aksielly roll fashioni secure with beef'roll clamps'

r"  l 'p iJk ' .  o '  rhreaJ

Heat oil in a heavy saucepan. add the steak rolls. and brown well on all

sides. about l5 minutes Pour in hot beef broth' peppercorns ano oav

leaf. iover and simmer for I hour and 20 minurec Renove beef rolls'

discard clamps. and anange on a prebeated platier'

Blend cornslarch wirh a small amount of cold waler' stir into gravy' and

bring to a boil. umil thick and bubblv. Conecl seasonings and serve

sep.trately. Makes 'l servrngs
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