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yw does a
“EFSTEAK
ROLL

OA WORD WITH THE
BUTCHER FIRST

Rump steak is good for this dish—
but flank steak, less expensive, will
turn out nice and tender. Order
about |y Ibs. cur rather thin.
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Fry the onions
and tomatoes, and add W the stufﬁn

breadcrumbs. Stir in the ¥ evenly over th

BOVRIL dissolved in water meat. Roll it up,
enough to ~ Swiss-roll fashion

bmd the A and tle W|t.h




APPETISING
ETCETERAS

Roast your
potatoes in the
pan with the
roll—and makea
E‘:"D'd grau}' o gt}
with it. Grilled
tomatoes are
nice too.

BOVRIL LIMITED,
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Then place it
e carefully on a rack in /
[ ia mafsting pﬂn,cover/h,_1
| 'S\ closely and cook for L™
E."' 8~ % hours - ;

gip——

Everyone likes steak and everyone likes good stuffing. This
combination of the two will make a great hit. Pay particular

attention to Picture Mo, 3—there's the secret of the tastiness., Mt's
Boyril.

Bovril not only adds flavour but it stimulates nutrition and
helps you to get full benefit from all you eat!

BOVRIL the power of Beef




