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The BIG BRACCIOLE
 

Ingredients

 

· 8 Thinly Sliced Top Round (See Greg)

· 10 Slices Provolone

· 1-Bunch Basil

· Adobo

· Shish-Kabob Skewers

· 4 Uncle Bens 90 Second Rice
· 4 Canned Cherry Tomatoes

· Fresh Sliced Mushrooms

· Minced Garlic

· Olive Oil

· Butter

Method 

Bracciole

Lay the top round flat, place a layer of provolone, then a layer of Fresh Basil. Now begin to roll it like a jelly roll. Once you’ve completed the roll, stab a skewer through it and cut the skewer to size, and repeat. Season with Adobo, then pan sear until golden brown. Let sit.

 

Sauce

Melt butter in a sauté pan, add the sliced mushrooms, then a Tbls of garlic, some EVOO, the canned cherry tomatoes, and a hand full of fresh basil. Bring to a simmer and drizzle over the Bracciole.

 

Rice

Put in microwave for 90 seconds, but remember to tear the bag a little first. Best to follow the bag’s instructions.
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