Rolled Brisket Stuffed with Olive and
Sun dried Tomato Tappenade

Ingredients:

Brisket (cleaned, excess fat  Tappenade:

and sinew removed) Pitted green Olives (6 tblsp)
Garlic (2 bulbs) Pitted Black Olives (3 tblsp)
Red onion x 2 Sun dried Tomatoes (approx 6)
Port or Red wine Capers (tsp)

Y2 lemon rind and juice
Sea Salt (pinch)

Black Pepper (pinch)
Fresh Basil

Olive Oill

Method:

Add all of the tappenade ingredients
together in a blender and blitz until a rich
stiff consistency / paste

Add a little olive oil to loosen and the
chopped fresh basil.

Spread the mixture liberally over the
inside of the brisket and roll, tie tightly
along the brisket with butchers string (ask
your butcher).

Seal in a hot pan with a drizzle of olive
oil once sealed/ golden transfer to a large
roasting tin.

Half the garlic through the middle (equator),
quarter the red onions and add some
additional olives to the roasting pan with a
generous glass of port.

Cover and roast at 180 degrees C at 25
mins/ Ib and 25 minutes over. Uncover for
the last 30 mins.

Remove from the oven and allow to rest.

A dish suitable for any dinner party




