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Newsletter #8

Today, I would like to share a
famous food from California!

“France?!” Actually, this | = o#>EILRIFEATVE ISR LNBRICE>TES

sandwich was named after | Nz, 7AYAHDRORNLRAIS>THE>TVT, £TH
the French Roll bread it uses BWLWTTL]

and was invented by a French

Z0—=->N-—r>»-—3Imwn

immigrant living in Los Angeles. We sell it at
our family restaurant and it’s really delicious!

Ingredients: Steak, Olive Qil, Salt, Pepper,
Provolone Cheese, Onion Powder, Garlic Powder,
Thyme, Beef Consomme, French Roll Bread
Step 1: Rub the steak with olive oil, salt and
pepper. Cook the steak at 230C for around 20
minutes. After cooking, thinly cut the steak
Step 2: Add any beef drippings to a pan with
water and beef consomme, garlic powder, onion
powder, and thyme. Simmer for around 15
minutes. This makes the juice (au jus).
Step 3: Create the sandwich! Add the steak and
cheese into a warm French Roll.
Step 4: Dip the sandwich into the juice (au jus)
and eat!

Jaret Hetland
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