
3. Second course: Involtini alla Romana (Roman style Beef Rolls in tomato sauce) 

 

Ingredients (serving 4 people): 

- 4 thin slices beef tenderloin or sirloin (in Italy as the butcher for some Rosa or Noce di Vitellone) 

- 4 slices mortadella 

- celery and carrot cut into sticks 

- celery, carrots and onion finely chopped/blended 

- 1 glass dry white wine 

- toothpicks for the involtini 

- fresh bay leaves 

- 1Kg / 2,2Lb tomatoes (Tomatoes on the vine or San Marzano quality is preferred, but if you can't get them I'd 

suggest to try Roma tomatoes back home) 

- 5 tbsp extra virgin olive oil 

- 2 cloves garlic 

- salt 

 

Instructions: 

Note that the beef used for this rolls is best coming from a young animal. The meat is a darker red than veal, from an 

animal that has been out on a daily walk moving her limbs, but also a younger animal than we get steaks from. When 

in doubt, ask your butcher, and if you only have one type of beef or veal to choose from, go for a naturally raised veal 

that has been kept outside with its mother, walking about. It will have some color to it.  

Lay out the beef slices on a board, and note the direction of the grain of the meat. This will have an effect on your 

finished product as the meat contracts in the process of cooking. 

Cut the mortadella slices into pieces that fit within the size of the beef slices. Add the celery and carrot thinly cut into 

small sticks, ensuring that you stay within the edges. You don't need to force these completely full of stuffing. The goal 

is to get a nice roll that won't fall apart in the sauce. 

In the meantime, in a large frying pan over low heat, allow the celery, carrots and onions to fry gently (it’s called 

soffritto) and then once dried add a gass of dry white wine (Frascati is preferred). While you have your soffritto gently 

frying you can blanch the tomatoes and remove the skin, then chop them finely and add to the frying pan (if you are 

using San Marzano tomatoes from a can you can skip this passage). Cook for about 15 minutes over medium-heat, 

then add salt. If you would like, you are able to blend all of the tomatoes to have a different aspect and consistency to 

the sauce. If after blending they will result drier, do not forget to add a little bit of water to finish cooking (specially if 

you're using Roma tomatoes quality back home).  As soon as the sauce is ready, place the involtini into the sauce, 

add fresh bay leaves and let it cook for min 1 hr to 1 and 30min (depending on the sizes of the meat rolls) over low 

heat until cooked all the way through. Garnish your dish with fresh parsley leaves and serve warm. 

 

Wine Pairing: Negramaro - it comes from heel of the booth, in the famous and breathtaking Puglia region in the south 

of Italy. To the nose is a wine with a complex perfume - gracefully flowery, reveals a strong aroma, cherry and other 

red berry fruits, forest fruits and spices. To the palate is a wine with a concentrated and rich flavor - with sweet and 

thick tannins, lasting and lingering aftertaste. It is produced by the local Winery (Puglia region) - ed. 2014 

 

 


