
 
 

judesfood.
 

Pot O' Ro

My guys l
seems like

Here are 5

1.    Chuc

2.    You g

3.    The m

4.    It’s b

5.    This r

Obviously
is so easy 
I’m confid

You will n

Ingredien

Chuck roa

2 to 3 Tab

1.5 large w

2 large pa

4 to 6 who

4 cups (32

3-4 sprigs

com © 2016 | A

oast 

love a good p
e it will never

5 things abou

k is cheap. 

get 2 meals fr

meat is cooke

etter the next

recipe is so ea

y the star of th
is that there a

dent that your

need a slow c

nts 

ast (3-5 pound

blespoons can

white or yello

arsnips, peeled

ole carrots, sc

2 oz) beef bro

s of fresh thym

All Rights Res

pot roast.  And
r end.  Like ab

t this recipe th

rom this recip

d in a slow co

day than it w

asy that even 

his meal is th
are steps you 
r pot roast stil

cooker (aka C

ds recommen

nola oil 

ow onions, pe

d 

crubbed 

oth 

me 

served 

d I agree, som
bout now! 

hat make it ou

pe. 

ooker and ma

was the first. 

beginner coo

e chuck roast
can do, or ste

ll will taste gr

Crock Pot) for

nded for 4 peo

eeled and quar

metimes it rea

utstanding: 

akes the house

oks can succee

t.  I like a 4 to
eps you can s
reat.  It may n

r this recipe. 

ople / 2 meals

rtered 

This is suc
definitely 
(crock po
comfort fo
you get tw

ally hits the sp

e smell great.

ed! 

o 5-pound roa
skip.  You get
not look as pr

s) 

ch an easy rec
should make i
t).  That's wha

food, especially
wo dinners from

pot – usually w

 

ast.  One reaso
t to decide.  If
retty, but it w

cipe and filling 
it.  You'll need 
t makes it so ea

y in a never-end
m one easy prep

when winter 

on why this re
f you “skip” s

will be deliciou

meal that you 
a slow cooker 
asy.  Wicked g
ding winter.  A

ep! 

ecipe 
steps, 
us. 

good 
And 



 
 

judesfood.
 

3-4 sprigs

Salt and p

Note:  I d
mushy.  I 
Sometime

First, scru
veggies d

First optio
pan under
and open 
put half o

Second op
whether y
string on. 
sides – ab
crust on th
won’t loo
slow cook

After the r
point so I 
the Dutch
of the pot

Add the re

Pour in th
cover the 
between 3
Remembe

Put the lid
hours for 
long.   

About hal
This also 
more brot

After 6 or
gravy for 
Enjoy! 

com © 2016 | A

s of fresh rose

pepper 

o not put pota
prefer to mak

es I make roas

ub the carrots,
on’t dissolve 

onal step:  Bro
r the broiler fo
up their flavo
f your veg int

ptional step (h
you brown the

 On the stove
bout 3 to 4 mi
he outside.  If
k as rich.  It m

ker.  Or you c

roast is brown
don’t have to

h oven you use
. 

emaining veg

he beef broth t
meat.  Bring 

3 and 4 cups o
er, do not cov

d on your slow
a 3-4 pound r

lf way throug
provides a ch

th.  (This, how

r 7 hours, the 
the meat and 

All Rights Res

emary 

atoes into the 
ke mashed po
sted potatoes.

, peel the pars
during the lo

own your veg
or a couple m
ors.  Then put
to the slow co

highly recomm
e roast or not.
etop, bring th
nutes per side
f you skip this
might look a b
can just brown

ned, put it int
o worry about
ed to brown t

ggies, thyme a

that you used
the liquid abo

of broth, total
ver the meat! 

w cooker and 
roast, and at l

gh the cooking
hance to asses
wever, should

meat will pul
for mashed p

served 

slow cooker 
otatoes and se
. 

snips, and cut
ong cooking ti

getables in a D
minutes.  The i
t half of the v
ooker. 

mended that y
  It needs the 
e canola oil to
e.  Again, the
s step, your p
bit gray.  You
n the meat!  

to the slow co
t strings when
the meat.  Use

and rosemary

d to deglaze th
out ¾ of the w
l.  If you are a

set the tempe
least 7 hours f

g time, flip th
ss the liquid le
d not be neces

ll apart easily
potatoes.  The

because the c
rve that with 

t them into bi
ime.  Also pre

Dutch oven on
intention is no
eggies into th

you do this): 
seasoning.  I

o medium hea
 intention is n

pot roast will s
u can minimiz

ooker on top o
n I’m serving
e a spoon or s

 to the slow c

he pot.  Then 
way up the sid
adding red wi

erature to hig
for a 5 pound

e roast so tha
evel.  If it loo
ssary.) 

y.  The broth w
e carrots, turn

cooking time 
the gravy / ju

ig chunks.  Yo
epare your on

n the stovetop
ot to cook the
he slow cooke

 Salt and pep
If the roast is 
at in a Dutch 
not to cook th
still cook prop
ze that by add

of the veggies
.)  Then take 
spatula to lift 

cooker, aroun

add more bee
de of the roas
ine, you will n

gh, and the tim
d roast.  You a

at what was on
oks like your s

will be scream
nips and onion

is so long tha
uice from the 

ou want big c
nions. 

p (use the can
e veggies, jus
er.  If you skip

pper your roas
tied, it is oka
oven.  Brown

he roast, only 
perly and wil

ding a cup of 

s.  (I often un
1 cup of beef
the flavor bit

nd and on top 

ef broth.  You
st.  This usual
need less bee

mer for 6 to 7 
almost can’t c

n the bottom 
slow cooker i

ming hot and 
ns are downri

at the potatoe
slow cooker.

chunks so that

nola oil), or o
t to brown th
p this step, sim

st liberally, 
ay to leave the
n the roast on
to create a br

ll taste fine, b
red wine to th

ntie the meat a
f broth and de
ts off the bott

of the beef. 

u do not want
lly requires 
f broth.  

hours.  I sugg
cook it for too

now is on the
is getting dry,

it makes a go
ight delicious

s get 
.  

t the 

n a 
em 
mply 

e 
n all 
rown 
but it 
he 

at this 
eglaze 
om 

t to 

gest 6 
o 

e top.  
, add 

ood 
.  



 
 

judesfood.
 

Second R
refrigerate
container(
piece of w

First publ

com © 2016 | A

Recipe:  If you
e.  Save the b
(s).  Gently re

white bread.  T

lished by Judy

All Rights Res

u have leftove
roth as well.  
eheat the brot
This may wel

y on March 1

served 

ers, let the me
The next day

th and meat in
ll be the best p

3, 2014 

at cool and pu
y, skim off the
n a pot on the
pot roast sand

ut it in a cove
e fat that coll
 stovetop.  Se
dwich you’ve

ered plastic co
lects at the top
erve on rolls o
e ever eaten. 

ontainer, and 
p of the 
or open-facedd on a 


