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Ingredients:

4 large (6 ounce) thinly sliced top round
2 - 3 teaspoons strong mustard

Freshly ground black pepper

Salt

8 slices (medium thickness) bacon

1 medium onion, cut into slices

2 large gherkins halved lengthwise or 4 whole cornichons
1 - 2 Tablespoons flour

2 Tablespoons butter or vegetable oil

1 -1 1/2 cups beef stock

1 large carrot, peeled

1 teaspoon cornstarch

3 Tablespoons parsley

Directions:

Lay the beef slices out flat and thinly coat with mustard, then sprinkle with a little pepper.
Place 2 strips of bacon on each slice, a slice of onion, and pickle or gherkin on one end.
Then roll it up tight, securing roll with toothpick, skewer or twine. Sprinkle lightly with salt
and pepper, then coat beef rolls with flour.

Heat butter or vegetable oil in heavy stew pot, add beef rolls and brown on all sides. Add 1
cup of beef stock, carrot, then cover and braise for 2 hours. Add more stock as needed.

Remove the beef rolls from broth. Stir in cornstarch into a little bit of cold water, add this
to the cooking liquid and bring to boil. Add parsley and serve gravy over rouladen.

Serving suggestions: German potato dumplings or boiled potatoes, and winter vegetables.

Serving Size: 4 servings
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