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Neapolitan Beef
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Temperature: Gas mark 3, 170°C, 325°F

! .l.l':"{'n"r"{l'l tends (lo serve 4):
675g (1'21b) Britush braising steak, cubed
I x 15ml sp (1thsp) ol
2 onions, chopped
| clove garlic, crushed
397¢ (140z) can chopped tomatoes
300ml ("2 pt) red wine or stock
2 x 15ml sp (2thsp) fresh herbs, chopped
er 1 x 15ml sp (1thsp) dried mixed herbs
| x 15ml sp (1thsp) tomato ketchup
Salt and black pepper
| red pepper, seeded and cubed
| courgette, shiced

| small aubergine, cut into chunks

Method
Heat the oil in an ovenproof casserole.
Add omons and garlic and cook until softened.
Acld the beet and cook until browned.

Add the tomatoes, wine or stock, herbs, ketchup
and seasoning. Bring to the boil.

Cover and cook in a preheated oven
tor 1 hours.

Remove from the oven and stir in the pepper,
courgette and aubergine.

Cover and return to the oven for a further 30 minutes.
stirring halfway.

Serve with pasta shells.
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