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Rotolo di manzo (beef roll )

Ingredients:

- A large slice of beef (for 6 it was of more than 2 ½ ounce)

- 2 eggs.

- White wine.

- Boiled spinach

- Sweet bacon (not smoked)

- Garlic, rosemary, sage.

- Salt.

Level the meat with a meat hammer (?) and put it on a large chopping board. Dispose the bacon on all the surface of your meat slice.

Now prepare your frittata with 2 salted scramble eggs (fry in a frying pan with just a small amount of olive oil) and when it is golden put it to cover the bacon; now slightly fry your spinace with some chopped garlic and then put these in the centre of the slice making a sort of cord. Than roll together every thing and tie up with cooking string. Add the herbs and some salt, put in very hot oven for some minutes (10 – 15) than turn it down and add a glass of white wine. Cook for other ½ hour. Serve sliced with its cooking sauce.
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