RecipesCheéasse

The Best |talian Beef

Yield: 10 min
Total Time: 485 min

Recipe from: https.//www.reci peschoose.com/reci pes/reci pe-for-italian-beef-made-with-beer

| ngredients:

1/2 tablespoon salt

1/2 tablespoon dried oregano

1 teaspoon onion powder

1 teaspoon dried parsley

1 teaspoon white sugar

1/2 teaspoon garlic powder

1/4 teaspoon ground black pepper

1/4 teaspoon dried basil

1/8 teaspoon dried thyme

1/8 teaspoon celery powder

1/8 teaspoon red pepper flakes optional
4 pounds beef roast see note 2

12 ounces beer 1 can/bottle

16 ounces pepperoncini peppersjarred, + juice,, see note 3

Nutrition:

Calories: 260 calories
Carbohydrate: 7 grams
Cholesterol: 95 milligrams
Fat: 5 grams

Fiber: 1 grams

Protein: 41 grams
SaturatedFat: 2 grams
Sodium: 2090 milligrams
Sugar: 1 grams
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Thank you for visiting our website. Hope you enjoy The Best Italian Beef above. Y ou can see more 19
recipe for italian beef made with beer Get ready to indulge! to get more great cooking ideas.


https://www.recipeschoose.com
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