World flavors beef
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Serves: 4 px
4 N7

Preparation time: 45 minutes
#(REFR: 459 (SALwoRA)

INGREDIENTS | 1%}

Cooking time: 1 hour 15 minutes

REERFR: 1651590 (WBLHA LS TAA)

400 gr/40g Beef loin E—J28)y7Oa0> Poland/R—Z>F  pumm
As needed /@& Salt o} Austria/F—ZMU7
As needed /#EE Olive oil IFASIN=IVF)—=THA) Cyprus/F70O0X | &
ljar/ 1R Honey lEBHD Estonia/ TXh=7

Cheese with olives FUV=TADF—X Poland/ A=  pumm

Peeled tomatoes DLWV Y R Poland/R—Z>F  pumm
lcan/1& EAlaKahapatag / Elia Kalamatas F)—=THAIL (HZYE) PDO Greece/ ¥y =
100 gr/100g Pork belly VA7 italy/7207 1 B
50 gr/50g Anchovy fillet T FarIqL Spain/ 2> e
280 gr/280g Roasted piquillo peppers O—XkLfcEF—23-Ry/N— Spain/ AR
100 gr/100g Parmigiano Reggiano F=ZVNIIADv—/ Ly Tv—)) ltaly/7207 B 1
PREPARATION | 2<b%

01 Trim the vealfillet, sear it in a pan, and then finish cooking in the
oven. Deglaze with white wine, add salt, pepper, veal stock, cream,

and butter.
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02 Prepare a chutney with onions, olive oil, chopped olives, piquillos,

anchovies, and finish with cranberry honey.
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03 Make 100g of risotto with 1 onion, 50ml of olive oil, 50g of butter,
50cl of cream, 50g of parmesan, salt, and pepper. Decorate with slices
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of pancetta.
01 Serve with vegetables from the Ibaraki region. KB EDEFRZERZB.
EU QUALITY SCHEMES | EUSR B SEEHIRE
The PDO (Protected Designation of Origin) and PGl (Protected e This label ensures that products certified as organic have fulfilled strict conditions

on how they must be produced, processed, transported and stored, with a limited
environmental impact. It encourages responsible use of energy and natural
resources; maintenance of biodiversity and a high standard of animal welfare.

Geographical Indication) logos on food and beverages from the regions et
that follow particular traditional production processes. They are a
guarantee of authenticity and quality.
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