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Pot Row
1-24b chuck pot roast, about 2 in. thick
~ 71 clove garlic, réucuuﬁe/zec[

B\ et s

2 Tables. pure veq. oid
1 clove garlic, minced
7 amall onion, chopped
2 Leasp. oregano
1 teasp., hyme
# teasp. basil
1/8 teasp. cinnamon
1 teasp., salt
7 teasp. peppenr
e o g 0% cans Hunt's tomato pasite
321 cups waten
&b A/)ag/ze/tti_, uncooked

grated parmesan on romano chease

Make 4 slits in roast, and insert quanten
of garlic. Tie meat if necessany #o

hold shape. Heat 0il and butten in large
kettle, brown meat slowly on all sideas.
Remove meat and lowen heat. Add minced
garlic and rext 7 seasonihgs. (o0ok
gently 5 minutes, being careful noi

| 4o burn. Return meat.  Mix Hunt's

tomato paste with water, and pour over
meat, Bring to a boil. Lower heat and
coven loosely. Simmen dowly about 2 hns.



turning meat occasionally. l/hen meat

4o tenden and sauce thickened, cook
Apag/v.e/tti_. Drain and put in lmg,e ~
shallow dish. (over with most of the
sauce. Sprinkle with cheese and mix Lish
Lightly., Senve with nemaining sawse and
slice meat.
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