Ovewn Pot Roast

Anyone else have roast every Sunday? This oven roast was a typical Sunday lunch when Nana was growing up. Her
mom would get up early Sunday morning to prepare the roast, then it would cook while they were at church. There
was no time bake, so if the preacher happened to preach too long, he was blamed for burning the roast.

TIwgredients
1 chuck roast (-4 pounds)
1 tablespoon WMontreal steak seasoving
1 teaspoov grannlated garlic
1 teaspoov granulated onion
1 teaspoon fajita seasoning
(Wore will be needed for vegetables.)
flour for dredaging
oil for browwing roast
1 onion
2-4 medium potatoes
1 pound carrots
2 cups beef broth

rav'
2 cups drippivgs from roast with fat removed.
2 tablespoons cornstarch dissolved in 1/4 cup water,

Instructions

< Season each side of roast with Wowntreal steak seasoving, gravnlated garlic, gravmlated oniow, and 4

teaspoon of fajita seasoning.

Dredoe roast i flonr.

Heat oil v a cast iron skillet over medinm high heat. Brown roast on each side.

Place roast in a ax13.

Slice onions Ya-inch thick, sprivkle with fajita seasoving, then place on top of roast.

Peel and cut potatoes into wedges, season with fajita seasonivg, and place around roast.

Peel and cut carrots into pieces, season with fajita seasoning, avd place around roast.

Pour beef broth over roast and vegetables. Cover with foil, thewn place in a 250-degree

Fahrenheit oven for 4-5 hours until roast is tender and easy +o cut.

¥ Remove from oven, and let the roast cool slightly. Wove roast to a cutting board, then cut roast
nto pieces.

% Place potatoes, carrots, and onions around the roast.

aravy

& Add roast drippings to a sauncepan, and heat over medinm high heat until boiling.

% @radually add cornstarch mixture +o boiling drippings. Contivue addivg corv starch mixture
witil gravy thickens.

% @ravy caw either be poured over pot roast or served separately.
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