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R e c i p e
Recipes gathered from many resources, especially www.allrecipes.com

Savory Pot Roast

Ingredients

Directions

1 (3 lb) chuck roast cut upff
1 Tbsp. cooking oilff
2 large onions, dicedff
2 garlic cloves, mincedff
1 (16 oz) can tomatoes with liquid, ff
1 cup waterff

2 Tbsp. prepared horseradishff
1 tsp. browning sauceff
1/2 tsp. saltff
1/8 tsp. pepperff
1/4 cup all-purpose flourff

1. In a Dutch oven, brown roast in oil.  Remove and set aside.  In the drippings, sauté onions 
and garlic until tender.  Return roast to Dutch oven.

2. Stir in tomatoes, 1/2 cup water, horseradish, browning sauce, salt and pepper.  Cover and 
simmer for 2-3 hours or until meat is tender. Remove roast to a serving platter and keep 
warm.

3. Drain all but 2 cups of pan juices.  Combine flour and remaining water; stir into pan juices.  
Cook for about 5 minutes or until thick and bubbly.  Slice roast and serve with gravy.


