Pot Roast

For 4

3 ½ lbs beef shoulder or boneless chuck or chuck eye roast, tied

1-2 Tbsp olive or other veggie oil

salt and pepper

1 yellow onion, diced

1 large rib of celery, diced       mirepoix (mir pwa) = cooking vegies

1 large carrot, diced

2-4 garlic cloves, chopper of pressed

2 tsp sugar

1/2 cup beef broth

1/2 cup chicken broth

~1/2 cup water to center of the roast

¼ tsp Italian seasoning or

¼ tsp thyme

1 bay leaf, optional

1/2 cup red wine

3 potatoes, chunked

3 carrots, 2" slices              eating veggies

3 celery ribs, 1" slices

Maybe some small white onions

Maybe some string beans.

1. Pat down meat with a paper towel to remove any surface moisture.  Liberally sprinkle meat with salt and pepper on all sides and then rub it in.

2. In a thick-bottomed Dutch-oven pot, heat oil on medium-high until get whiffs of smoke.

3. Sear meat on all sides.  About 2 - 3 minutes a side.  Don’t move the roast while a side is browning, or it wont brown well.

4. Set roast aside.  Leave the pan drippings in the pot.  Reduce heat to medium.  Add the mirepoix (or just pox for short) to the pot and sauté until lightly browned.  Stir and deglaze as you go.  5 to 6 minutes.

5. Add garlic and sugar and stir-fry for about 30 seconds.

6. Add beef and chicken broths.  Return beef to pot.  Add water to half way up the roast.  Add Italian or Provence* seasoning, or maybe some thyme and a bay leaf.

7. Bring to a boil and then reduce heat to low.  Cover with a tight fitting lid.  Simmer, or put in a 300 degree oven, for 3 ½ to 4 hours.  

8. Add veggies and wine, bring to a boil again, reduce heat to low, recover, and simmer for another 25 minutes.  

9. Remove roast and eating veggies to a serving dish and tent with aluminum foil.  

10. Strain pot juices into a bowl.  Spoon off floating fat and return liquor to the pot.  Bring to a boil and reduce broth.  Use corn starch to thicken if desired.  Pour into a gravy boat.

11. Cut meat into ½ inch slices and serve with red wine and French or Italian bread.

12. Give praise to the great Pot Roast god in the sky.

*  "Herbs de Provence are a traditional blend of rosemary, thyme, savory, basil, marjoram, fennel seed, and lavender to season pork, chicken and fish for grilling."  

Italian seasoning is a blend of rosemary, thyme, savory, basil, marjoram, oregano, and sage, more of less.

