Inspired by Lydia’s Bastianich
Flat Iron Steak (or boneless beef short ribs) Casserole
1 flat iron steak: remove silver skin, slice into 1 inch pieces (about six slices).  (Or use six to eight boneless beef short ribs).
1 medium head of Savoy cabbage: cut cabbage head into quarters; core; slice cabbage lengthwise into ¼- to ½- inch slices; use hand to separate the sliced leaves in a large bowl.

Pesto – place 10 to 12 cloves garlic, ½ cup rosemary, ¼ cup sage, pinch or 2 of salt, fresh ground pepper and olive oil to food processor.  Process.
Marinate meat in pesto.
Slice 4 medium red potatoes in (” slices.  In a large bowl, toss in oil, salt, rosemary, sage and pepper.
Butter lasagna pan and layer:

· ½ of the sliced potatoes
· ½ of the Savoy cabbage
· steak
· ½ of the sliced potatoes
· ½ of the Savoy cabbage
Rinse food processor and bowl from potatoes with 1 cup of white wine; pour wine/pesto mixture over top.  Top with about ¾ stick butter cut into small cubes.  Cover with foil and bake at 350º for 2 hours.
While baking casserole, grate 2 cups Fontana (or Swiss) cheese and 1 cup Parmesan cheese.

After baking casserole, remove tray from oven.  Top with 2 cups of mixed grated Fontana (or Swiss) and 1 cup of grated parmesan cheese.  Place back into oven for approximately 20 minutes until cheese is browned and gooey.
