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B eef Braciole 
Braciole is a beef roll up which hails from southern Italy.  I saw a recipe which they claim was a 
hundred year old family recipe so it’s been around a long time. For some reason though I waited years 
before trying it.  Then I wondered what the heck took me so long!  It is delicious and really not that 
complicated or time consuming.  If you’d like you could serve it with pasta or over some polenta.  

Serves 4-6 
Rustic Tomato Sauce:

2 tablespoons olive oil

1 medium yellow onion—finely chopped

3-4 cloves fresh garlic - minced

1/2 cup red wine

28 oz. cans Whole Plum Tomatoes - 
crushed by hand

1 teaspoon dried oregano

2 teaspoon fresh Italian Parsley—
chopped (or 1/2 teaspoon dried)

2 tablespoon fresh Basil—kissed by   
the sun—-julienned

1/2 teaspoon salt (preferably sea salt)

1/2 teaspoon sugar (or more to your taste)

1-2 tablespoons tomato paste

drizzle extra virgin olive oil

Beef Roll-ups:
1-1/2 to 2 pounds flank or sirloin steak

1 egg - beaten

1/3 cup bread crumbs

1/4 cup pecorino romano cheese - 
grated

1 tablespoon fresh Italian parsley- 
chopped

1 tablespoon fresh basil - julienned

6 slices thinly sliced prosciutto

6 ounces fresh mozzarella - thinly sliced

2 tablespoons olive oil

Rustic Tomato Sauce: 

1. Drizzle olive oil in a large Dutch oven or straight 
sided skillet (3 qt. or larger), and heat over medium 
heat until oil begins to shimmer.  Sauté onion until 
translucent.  Add garlic and sauté for 1 to 2 additional 
minutes (do not burn the garlic!).  

2. Pour in the wine to deglaze the pan, using a wooden 
spoon to scrape up any browned bits on the bottom of 
the pan (flavor baby!).

3. Add crushed tomatoes and their juices.  If needed, 
break up some more with the wooden spoon.  
Add herbs, salt, sugar and tomato paste.  Check 
seasoning and adjust to your taste.  Reduce heat to 
a simmer.  Drizzle with extra virgin olive oil and stir in.  
Taste and adjust herbs and seasonings to your liking.

Beef Roll-ups:

1. On a cutting board, use a sharp knife held vertically 
to cut the steak as evenly as you can into two thinner 
slices (watch your fingers!).

2. Cover the top of the meat with plastic wrap. Using a 
meat mallet or rolling pin, gently pound the meat until 
it is a rectangle (more or less), about a 1/4 inch thick.

3. In a bowl mix together the egg, bread crumbs, 
pecorino and herbs.  Spread this mixture over the top 
of the meat to within about a half inch from the edges.

4. Place the prosciutto slices and fresh mozzrella atop 
the bread crumb-cheese mixture.  

5. Starting on the shorter side, roll up the steak and tie it 
with kitchen twine (or secure with toothpicks).

6. In a separate pan, heat the olive oil over medium-high 
heat until it begins to shimmer.  Book the beef rolls 
until well-browned on all sides, about 4-5 minutes.  

7. Transfer the rolls into the pan with the sauce.  Spoons 
sauce over the top and simmer together for about 30 
minutes, occasionally spooning sauce over the top.  
Buon appetito!
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Frankie’s Tips:
 ♦ As with many Italian recipes there are as many variations as there are Italian grandmothers.  

Some recipes call for the fresh mozzarella and others do not.  Some other common filliing 
ingredients include raisins and pine nuts.  Some recipes call for anchovie or anchovy paste in 
the sauce.  I actually added just a little to mine.

 ♦ Another variation is that some people move it to the oven after putting the meat in the sauce.  I 
found that keeping it on the stove-top worked quite well.  


