From the kitchen of Janelle Zimmermann

HOT BEEF SANDWICHES

4 lbs sirloin or rump roast

Oregano

Garlic powder

2 cans beer

2 shots of brandy

2 cans onion soup

Sprinkle garlic powder and oregano over roast and place in roasting pan with a rack.  Bake 1 hour at 500 degrees.  Refrigerate overnight.  
The next day slice the meat.  

Take 2 cans of beer, 2 cans undiluted onion soup and 2 shots of brandy and stir into a sauce .

Layer the meat and sauce into a baking dish.  Bake 4 hours at 250 degrees.

If more liquid is needed use beer, never add water.
