Italian Beef Sandwich (Panino di Carne di Manzo) – serves 16 
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  Chicago is the birthplace of this sandwich, seeming to have its roots in Italian weddings and celebrations as a frugal way to offer meat. The boneless beef rump, an otherwise tough piece of beef, when marinated, roasted, and cut into thin slices, and then topped with lots of Italian- style vegetables, went a long way served as a sandwich. This recipe makes enough for a crowd, or you could halve the recipe and feed a smaller group.
Ingredients:

2 tablespoons plus 1 teaspoon kosher salt
1 tablespoon dried oregano
2 teaspoons dried thyme
4½ pound boneless beef rump roast
2 cups dry red wine
4 medium onions, sliced 1/4 inch thick
6 garlic cloves, crushed and peeled
6 tablespoons extra-virgin olive oil
16, 6-inch sub rolls or lengths of Italian bread
4 stalks celery, sliced 1/2 inch thick on the bias
4 bell peppers (red and green), sliced 3/4 inch thick
6 - 8 pickled hot cherry peppers, stemmed
Preparation:

Mix together 2 tablespoons salt, 2 teaspoons dried oregano, and the dried thyme in a small bowl. Rub the spice mixture all over the beef, and put the meat in a large resealable bag. Combine wine, 1 sliced onion, and the garlic, and pour this marinade over the meat. Seal tightly, and let marinate in the refrigerator from 4 hours to overnight. 
Preheat oven to 350 degrees F. Remove the meat from the bag, and rub with 2 tablespoons of the olive oil. Place the meat and the marinade in a large pan, and roast, uncovered, until tender and the meat is pink in the middle, about 11½ hours, flipping the meat once during cooking. Remove, and let the meat rest 15 minutes before slicing, reserving the cooking juices in the pan. Slide the sliced rolls into the oven to toast slightly as the oven cools down. 

Meanwhile, heat the remaining 4 tablespoons olive oil in a large skillet, and toss in the remaining onions and the celery. Sauté until the onions begin to soften, about 4 minutes. Season with the remaining salt and remaining dried oregano. Stir the bell peppers and the hot cherry peppers into the onions, and cover the skillet to cook, stirring occasionally, until the bell peppers are tender, about 8 to 10 minutes. Slice the meat, against the grain, as thinly as possible. (Use a meat slicer if you have one.) When the peppers are tender, add the sliced meat to the skillet, along with any juices left in the roasting pan. Cook until the meat is just heated through, about 3 or 4 minutes. Serve meat with peppers and onions, on the toasted rolls.
