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Braciole (Involtini) with Tomato Sauce (adapted from The Sopranos Family Cookbook) 

4 thin slices boneless beef top round (about 1 pound)
Garlic powder
Salt & coarse ground black pepper
4 ounces prosciutto, thinly sliced
2 tablespoons chopped Italian parsley
2 tablespoons freshly grated Romano cheese
1/4 cup all purpose flour 
3 tablespoons olive oil
1 medium onion, finely chopped
4 cloves garlic, minced
1/2 teaspoon red pepper flakes
1 teaspoon dried oregano
1 teaspoon dried Italian seasoning
1 cup dry red wine
1 – 28 ounce can crushed tomatoes
1 cup (or more) beef stock
4 fresh basil leaves, torn into small pieces
1 pound ziti cooked per package directions

Pound each beef slice between two layers of plastic wrap until about a quarter inch thickness. Sprinkle slices with garlic powder, salt, black pepper and chopped parsley. Top with prosciutto and dust with grated Romano cheese. Roll up each piece up like a sausage and tie with kitchen twine or skewer closed with toothpicks. Coat all sides of beef rolls with flour and shake off excess.

Preheat oven to 325. Heat oil in pot or Dutch oven over medium high and brown beef rolls on all sides. Remove from pot and set aside. Add onion, garlic, pepper flakes, oregano and Italian seasoning to pot and cook until onion is soft, stirring often. Add red wine and cook for 2 minutes stirring pot to loosen brown bits on bottom. Return beef rolls to pot, add crushed tomatoes and beef stock. Top with basil leaves, cover and cook 325 oven for 2 hours. Check pot every 45 minutes and add more beef stock if sauce becomes too thick. Check sauce for seasoning and add salt as necessary. Serve sauce over hot cooked ziti as a first course, followed by the braciole or alternatively, remove toothpicks or string from rolls, slice rolls in half and serve on top of ziti with sauce.  Makes 4 servings.
 


