Rago(t de Boeuf jEEfa@4- A

Serve 2 Prepare time 20 cooking time 11/2hours

Ingredients: Cooking Method:

2lb beef hanger cut into 2" cube 1. Marinated beef with oyster sauce and sugar
2 tablespoon Oyster sauce for at least ¥4 hour.

1 tablespoon sugar 2. Preheat pot with high heat add oil and garlic,

2 tablespoon tomato Paste
1 teaspoon cooking oll

4 clove garlic

2 cups beef broth

cook until garlic just turn brown add tomato
paste and quickly stir for a minute, add
marinated beef , sear all the beef and then add

1 small potato cubed 2 cups beef broth, bring broth to boiled, turn

6 baby carrot heat to low simmer for %2 hour or until beef

1 pin Thyme and rosemary 80% tender

Y4 cup red wine 3. Turn heat back to high add potato and carrot,
cook for about 15 minutes then pull red wine

EE;J@ : and thyme and rosemary keep cooking until all

ingredients are soft.
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