Papa Siena's Braciaole 
 

Start with the sauce:

 

1 large can Contindina diced Italian Plum tomatoes 

2 cans Contindina tomato sauce 

3 cans Contindina  tomato paste and 3 cans of water per can

4 or 5  med. cloves of chopped garlic

1/4 cup extra virgin olive oil. 
1 cup burgundy wine 

 a teaspoon or so of brown sugar
chopped fresh basil and oregano, 
(dried herbs are OK if fresh is not available) 
salt and freshly ground pepper to taste

 

 Braciaole

2 flank steaks
fresh garlic, minced, about 1/2 cup
Muscat sweet sticky raisins, or if not available steep dried raisins in heated port wine
fresh coarsely ground pepper 
Fresh parsley, minced 
Salt
String or toothpicks. 

Put all the sauce ingredients in a very large heavy sauce pan and simmer on low heat for at least one hour while preparing the braciaole. Split the flank steaks in half lengthwise, and cut each half in half again, so that you have four squares pieces of meat from each steak. Pound out each piece as thin as you can, about1/4 inch. Spread generously with the minced garlic, parsley, and pepper. Dot each piece with the raisins, and sprinkle with salt. Roll and tie with string, or pin shut with toothpicks. Brown the braciaole in olive oil on all sides and then add to the simmering sauce. Allow to cook slowly for about four hours. Serve with a sturdy pasta, such as rigatoni. It takes a little time to make this meal, but no artist ever completed a work in a minute. 

