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Slow Cooker Amish Pot Roast with Root Vegetables

Description

Ingredients

3-4 Ibs chuck roast

Salt and pepper to taste

2 tablespoons olive oll

1 large onion, chopped

3 cloves garlic, minced

4 carrots, peeled and chopped

3 parsnips, peeled and chopped

2 potatoes, peeled and chopped

2 cups beef broth

1 cup red wine (optional, or use additional beef broth)

2 tablespoons tomato paste

1 tablespoon Worcestershire sauce

2 sprigs fresh thyme (or 1 teaspoon dried thyme)

2 bay leaves

Directions

1. Season the chuck roast generously with salt and pepper.

2. In a large skillet, heat the olive oil over medium-high heat. Sear the roast on all sides until browned,
about 4-5 minutes per side.

3. Transfer the roast to the slow cooker.

4. In the same skillet, add the chopped onion and garlic. SautA®© until softened and fragrant, about 3
minutes.

5. Add the onion and garlic to the slow cooker, along with the chopped carrots, parsnips, and potatoes.
6. In a mixing bowl, combine the beef broth, red wine (if using), tomato paste, Worcestershire sauce,
thyme, and bay leaves. Pour over the meat and vegetables in the slow cooker.

7. Cover and cook on low for 8-10 hours or on high for 4-6 hours, until the meat is tender and the
vegetables are cooked through.

8. Remove the thyme sprigs and bay leaves before serving.

9. Shred the meat with two forks, if desired, and stir it into the juices. Serve hot.

Variations & Tips

Feel free to mix up the root vegetables based on what you have on hand &a?? sweet potatoes, celery
root, or turnips would all be great additions. For a slightly different flavor profile, try adding a splash of
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balsamic vinegar along with the broth. And if you prefer a thicker sauce, you can remove some of the
cooking liquid at the end and thicken it with a slurry of cornstarch and water before serving.
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