
CYNTHIA’S CROCK POT ROAST
This is a good recipe for Sunday afternoon during football season. 

1. CROCK POT:  Set up the crock pot for use.




2. ROAST:  Cut roast, if necessary, to fit into crock pot.



1
boneless chuck roast, 2-3 pounds, “square”



3. STEW: Add herbs, vegetables, beef stock. Fill with water to 2 inches from top of crock pot.



1
onion, quartered


1
carrot


½
tsp thyme


½
tsp thyme


½
tsp rosemary


½
tsp oregano


½
tsp parsley


2
cans beef bouillion



4. HEAT IT UP: Cook on high for ½ hour or so. When it comes to a boil, turn heat down to simmer.




5. REPLACE VEGETABLES (OPTIONAL): Prepare vegetables. Two hours before serving, toss out original vegetables, add the new ones.



3
carrots, cut in half


3
celery stalks, peeled and halved


1
onion, cut into 6 pieces


2
potatoes, each cut into 6 pieces



6. SERVE: Wine suggestion is a Rhone or Zinfandel. This is pretty juicy, so serve it in soup bowls.
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