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Controfiletto (Roast of Meat) with balsamic Vinegar of Modena
Preparation time: 30 minutes

Level of difficulty: Moderate
Serving: For 4 People 
Ingredients:

· 600/700 g (20/22 oz.) meat (bottom round0
· 3 TSP Extra Virgin Olive Oil

· 2 Desalted Anchovy Fillets

· 1 clove of garlic

· Salt and black pepper

· A few small branches of rosemary

· 1 TSP Mazzetti 2 Leaf Balsamic Vinegar of Modena
Instructions:
Prepare a mixture with the garlic, rosemary, anchovy, salt and pepper. Poke holes in the meat and insert the mixture. Tie the meat with a kitchen-string (so that it will not lose its shape while cooking), add more rosemary, and let it season in oil for at least an hour. Put it then in a large pan with hot oil and scald it on both sides, then roast it in the oven for about 10 minutes or longer (according to taste). Remove it from the oven, cut in slices and serve. Sprinkled with Balsamic Vinegar and a few drops of cooking dressing. 
