STIFATHO CASSEROLE OF MEAT OR HARE

This 1s a very rich and popular winter dish and 1s made
with beef or hare. It may be cooked in a saucepan but 1t 1s

better if an earthenware casserole 1s used.

24 Ib. stewing steak or hare % wineglass wine vinegar

1 [b. shallots or pickling onions 4 cloves garlic

3 pint olive o1l wiw 2 bay leaves
:2:”

3 ripe tomatoes or 5 1 small cinnamon stick
1 desserispoon tomato paste A pinch of cumin
1 wineglass red wine Salt and pepper

Cut the meat or hare into serving portions and brown lightly
in half the olive oil before putting into the earthenware
casserole. Barely cover with hot water and stew gently for one
hour. Reduce the tomatoes to a purée and with the whole
onions, garlic, bay leaves, spices, red wine, wine vinegar and
the remainder of the oil, add to the meat. Stir once with a
wooden spoon, cover with a lid and cook very slowly for a
further two hours, rocking the casserole now and then instead
of stirring, as the onions should remain whole. Allow to stand
for a little while'before serving.



