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Bolognese Roast of Beef
Ingredients: (for 4 People)

· 1 3- to 3 1/4-pound beef eye of round roast 

· 1 dozen mini finger link potatoes

· 6 cloves of garlic (peeled)

· 4 shallots

· Seasonello Aromatic Herbal sea Salt

· 4 tablespoons extra-virgin olive oil 
· 1 TSP of all purpose Flower
Instructions:

Preheat oven to 350°F.  Mix whole peeled garlic cloves, finger link potatoes, and the shallots (cut into halves) coat with 3 TSP Extra Virgin olive Oil and sprinkle with Seasonello. Spread vegetables in large roasting pan. Roast 30 minutes. Meanwhile, using tip of knife, make several small incisions in the roast; insert some garlic (fine sliced) into the incisions. Coat the roast with remaining 1 tablespoon oil & sprinkle Seasonello on roast. Arrange the vegetables to sides of pan, leaving space in center. Place roast in center of pan surrounded by the vegetables and Roast in pre-heated oven (no more than 15 minutes per pound). Remover roast and place on a separate dish and cover with tin foil. Then turn up the oven temperature to 450°F. Spread vegetables in pan; continue roasting until vegetables are softened and golden brown, about 10 minutes. When time is up, thinly slice the roast and serve it with the vegetables. 
You may Re-constitute juices in roasting pan with water (or beef stock) over low heat and wisk in 1 TSP of all purpose flour (or roux) until thickened to make gravy to accompany the dish. 

