Cooking Polish
Gosia
with

ZRAZY WOŁOWE
(Beef Rolls)
Ingredients:

1.5-2 pound piece of beef (it needs to be sliced later)
1 red or orange bell pepper – cut into thin strips
1 onion – cut into strips
2-3 cucumbers in brine – cut into long strips
Smoked bacon – cut into strips
Salt, pepper
Toothpicks
Oil for frying
1 chopped onion
Flour and Water slurry for thickening sauce
1 red, orange or yellow pepper cut into long strips - optional
A few baby carrots or a handful thickly shredded carrots - optional
Finely chopped dill
Heavy whipping cream
Other spices of your choice

Steps:
1. Slice meat into thin slices against the grain.
2. Pound each meat slice on both sides and then salt and pepper both sides of each piece.
3. Place one strip each of bell pepper, onion, cucumber in brine, and bacon on one piece of
meat and roll it, tucking the sides inside, and secure the roll with one or two toothpicks.
4. Repeat until all meat is rolled.
5. Heat some oil (enough to cover the bottom of the frying pan) on medium high heat.
6. Carefully place the beef rolls into the hot oil and fry on both sides until browned nicely.
7. Take the meat out, and in the same oil, fry chopped onion until golden brown.
8. Return the meat to the pan, add some water and bring it to boil. Reduce heat to low, cover,
and let simmer for 1 hour or until soft.
9. Add salt and pepper to taste (and other desired spices). Thicken the sauce with a mixture of
water and flour to desired consistency.
10. Add some heavy whipping cream, chopped dill, carrots and fresh bell peppers. Simmer for 2-3
minutes more, and serve.
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