Beef Olives

Ingredients

1 Ib thinly sliced top sirloin steaks
salt and pepper to taste

3 slices stale white bread

*4 pancetta or bacon slices, chopped
*1/4 cup parsley, chopped

3 cloves garlic, minced, divided
2 hard-boiled eggs, sliced

2 bay leaves

*1 Tbsp. olive oll

*1 onion, chopped

1 carrot, chopped

*1 cup red wine

*1/2 cup beef broth

*1 cup chopped tomatoes

2 Tbsp tomato paste (optional)

Directions

Using a mallet or tenderizer roller, tenderize the steaks. Lightly season with salt
and pepper. Set aside.

Cut the crust off the bread slices, discard crust and crumble the rest of the
bread. Place in a bowl.

Heat a saute pan over medium-high heat. Add the chopped bacon and saute
until cooked through. Remove and add to the bowl with the bread crumbs. Keep
the bacon grease on the saute pan and se aside. Add the parsley, 1 minced
garlic clove and season with salt and pepper to the bowl with the breadcrumbs
and bacon. Mix well.

Lay a steak on a working surface. Place a heaping tablespoon of the bread
crumb filling in the center and spread it throughout the surface. Top with a
couple of slices of hard-boiled egg. Close the short sides of the steak onto the
filling, and then roll the steaks lengthwise. Secure with toothpicks. Repeat with
the rest of the steaks.



Bring the pan with the bacon fat back to a high heat. Add one minced garlic
clove. Add the beef rolls and brown on all sides. Transfer beef rolls to a
saucepan large enough to fit all the beef rolls in one layer. Add the bay leaves.

Heat the previously used frying pan over medium heat and add the olive oil.
Once hot, add the chopped onions and carrots. Saute until the onions are
translucent. Add the remaining minced garlic clove and saute for a minute. Pour
the wine over the vegetables and deglaze the pan. Stir in the broth, the diced
tomatoes and tomato paste (if using). Season with salt and pepper to taste. Let
simmer for a few minutes.

Add the wine sauce to the saucepan with the beef rolls. Place on the stove and
bring to a boil over medium-high heat. Turn heat down to low, cover and simmer
for 1 1/2 hours.

Remove the rolls from the sauce. Remove the toothpicks or kitchen string
securing them. Serve rolls with spaghetti or mashed potatoes and the braising
sauce.



