MOM’S SAUERBRATEN


6 lb. top round of beef  (when served, the beef will be sliced like a Sunday roast)

– or –

6 lb. chuck roast (prior to roasing the beef will be cut into chunks like stew meat)

– or –

one brisket (when served, the meat will be sliced into nice strips)
Marinade:

1 cup dry red wine

1 cup red wine vinegar

3 cups beef stock

2 onions thinly sliced

24 juniper berries coarsely crushed

16 peppercorns coarsely crushed

12 cloves

4 bay leaves

5 cloves of garlic minced

Gravy:

1 cup finely chopped onions

1 cup finely chopped carrots

1 cup finely chopped celery

1 cup beef broth

18 ginger snaps (crushed)
½ cup dark honey
Put all marinade ingredients into pot; bring to boil and simmer for a while; then, let cool.

(If using round of beef) Pierce beef with knife to allow marinade to penetrate.  Put beef into Ziploc bag.  Pour marinade over meat in Ziploc bag.  Refrigerate, turning twice daily for at least 24 hours.

(If using chuck roast) Cut roast into pieces formed by the natural marbling and divisions.  Put pieces into one Ziploc bag. Pour marinade over meat in Ziploc bags.  Refrigerate, turning twice daily for at least 24 hours.

(If using brisket) Cut brisket into four pieces.  Put two pieces into one Ziploc bag (repeat). Pour marinade over meat in Ziploc bags.  Refrigerate, turning twice daily for at least 24 hours.

To cook:

Remove and dry meat.  Salt and pepper meat.  (If using round of beef) Brown well on both sides in roasting pan.  (If making stew) Dust meat with flour, salt, and pepper.  Brown on all sides in ovenproof stewing pot.
While the meat is browning, strain marinade using a fine sieve.  Discard the spices and onion.  Bring to a boil; ladle off scum that floats to top.  After meat is browned, set aside on plate and sweat vegetables in roaster (or stewing pot).  Place meat into roaster (or stewing pot) and cover with one-half of the reserved marinade.  (If using round of beef or brisket) Roast meat covered @ 325( until soft but not overdone (about two hours).  Remove meat from roaster; cover and allow to rest.  (If making stew) Braise covered @ 325( for length of time stew meat requires.
While the meat is roasting in the oven, combine the remaining marinade, gingersnaps, and honey.  Cook over moderate heat, whisking frequently for about 10 minutes until very thick.  Then, while the meat is resting, pour the gravy mixture into roaster and stir until all ingredients are mixed.
Slice meat and pour some sauce on top of the meat.  Place the remaining sauce in a bowl for serving.  Serve with spaëtzle, dumplings, or Kluski noodles and sweet-sour red cabbage.
