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This is a version of a brisket my friend Rachel Horwitz’s family makes, only it uses top
round instead of brisket, tomato sauce instead of ketchup, real onions instead of
powdered, and dried cranberries instead of cranberry sauce. So it’s not really the same at
all, but it’s what I was going for. You can also leave out the flour, if you’re avoiding
chametz.

TIME: 35 minutes prep, plus 2 hours cooking time
MAKES: 4 to 6 servings

2 tablespoons olive oil, divided
1/4 cup all-purpose flour
Salt and freshly ground pepper
1 (2 1/2 pound) top round roast
1 medium onion, finely chopped
2 cups red wine
1 (1-ounce) package Lipton or Kosher-for-Passover Onion Soup Mix
1 pound carrots, peeled and cut into 1” chunks
1 (15-ounce) can tomato sauce
1 cup dried cranberries
1/2 pound (8 ounces) sliced mushrooms
1 cup water

Preheat the oven to 325 degrees.

Heat a heavy, ovenproof pot with a lid (such as a Dutch oven) over medium heat on the
stovetop. Place the flour on a plate, and season it liberally with salt and pepper. Roll the
roast in the flour mixture, coating it on all sides. (Reserve the flour for later use.) When
the pot is hot, add 1 tablespoon of the oil and swirl the pan to coat. Add the roast and
brown it for 4 to 5 minutes per side, for about 25 minutes total, or until well browned on
all sides, adjusting the heat as necessary to prevent burning. Transfer the meat to a clean
plate and set aside.

Add the remaining tablespoon oil to the pot, then the onions, and cook for 5 minutes,
stirring often, until the onions begin to soften. Add the remaining flour to the onions, and
stir to coat them on all sides. Cook for about a minute, then increase the heat to high and
add the wine, scraping any remaining brown bits off the bottom of the pot with a wooden
spoon. When the mixture begins to simmer and has thickened a bit, remove the pot from
the heat. Add the remaining ingredients, season with salt and pepper, and stir to combine.
Slide the meat back into the liquid, spoon some of the liquid over the meat, cover the pot,
and cook for one hour. Carefully turn the meat over, replace the cover, and cook another
hour, or until the meat is tender enough to be pulled apart with tongs.
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Transfer the meat only to a cutting board, and slice thinly against the grain. Season the
sauce to taste with salt and pepper, and return the sliced meat to the pan. Serve hot, as is,
with bread, or over rice, gnocchi, mashed potatoes, Israeli couscous, or polenta.


