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An iconic dish of the Veronese culinary tradition, that combines the rich flavor 
of the meat with the quality of the great Amarone wine, thus celebrating 

the history and passion of the region.

PREPARATION

Prepare the base by heating olive oil in a pot with celery, carrots, 
onions, and 2 cloves of garlic. Sauté until golden, then add the 
seasoned beef cheeks. Sear them slightly, then pour in the Amarone 
wine and a little water. Add all the herbs and spices.
Let it boil for about 6 hours until the meat is tender. Remove the 
cheeks and set them aside, then strain the remaining mixture and let 
it thicken. Serve hot with mashed potatoes.

INGREDIENTS

6 beef cheeks
4 onions
4 carrots
4 celery stalks
2 cloves garlic
Sage
Rosemary
Bay leaves
Cinnamon sticks
Cloves
Juniper berries
5 L Amarone wine
Extra virgin olive oil
Salt and pepper

Tommasi Amarone della Valpolicella Classico DOCG
Tommasi Ca ’ Florian Amarone della Valpolicella Classico Riserva DOCG

WINE PAIRING

Antica bottega del Vino

AMARONE - BRAISED 
BEEF CHEEK




