OK thisiscertainly not within budget. But we?d been herefor 2 yearson Friday and that
certainly deserved a little celebration.

Red Wine Sauce.

| ngredients: -

1 Small bottle (240ml) of Red Wine
2 Cloves of Garlic, minced
2 Shallots, finely chopped
1 Thsp Balsamic Vinegar
1 Sprig of fresh Rosemary
2 Sprigs of fresh Thyme
240ml Beef Stock

Parsley to garnish

A knob of Butter

Salt & Pepper

Oil

M ethod:-

(1) Gently fry the Shallots.

(2) Add the Garlic.

(3) Add the Wine, Balsamic Vinegar, Rosemary and Thyme and ssmmer to reduce for about 20
minutes.

(4) Add the Beef Stock allow to ssmmer for afurther 10 to 15 minutes.

(5) Turn off the heat and whisk in the Butter.



(6) Season with Salt & Pepper to taste.

We had arare Steak each, hand cut Chips, Peasand DI'Y Onion Rings. The sauce wasreally
good and next time we?re treating our selves we?ll berevisiting this.



