[ comfort Joods |

ant to know the Secret to some sirloin cuts, along with pork
achieving intensely flavored, fork- shoulder, lamp shank and shoy-
tender dishes Jike short ribs, lamp der, and veal roast and shank. Pajr
shanks and pot roast? Braising, them with rich stocks, herbs, Spices

_ _ . and vegetables, and you've got sou-
This cooking  methog coneists of satisfying food that's convenient,

browning meat andy or vegetables ceonomical and packed with tagte,
In fat, then Cooking it in a smay

amount of liquid jp a closed

container over 4 long period of time, An added benefit: Braises can also

taste as good or better a day or
Many meats benefit from the slow two later. Cook these dishes on the
cooking that meltg connective tissye weekend, coo] and r efrigerate. Skim
and transformg them into tender the excess fat from the top of the
morsels. These include beefbrisket, dish, reheat on the stovetop or oven
chuck, flank, round, rump and evep and serve,
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