RECIPE

i

TITLE: Rocemary Garlic Sunday Pot Roast | CUT: Chuck roast AM-PM FARMS

SUTLAERY & WARy;

PREP TIME: 20 min. | COOK TIME: 4-6 hource SERVING SIZE: 2-9 people

INGREDIENTS:

3 b chuck roact 2 cupg beef broth
Salt & cracked pepper 2 cprige rocemary

7 thep Dijon 1 thep Worcesterchire

9 clovec garlic, cmached

71 thsp butter

7 onion, ¢liced

3 ecarrote

V2 cup red wine (o,bt/ona/

but recommended)




DIRECTIONS:
1. Rub roast with Dijon, garlic, calt, and pepper.

2. Sear all cides until deeply browned.

3. Remove roact. Deglaze pan with wine.

4. Add onion and carrote. Place roact back in.

5. Pour broth around roact. Add rocemary and Worcesterchire.

6. Cover and bake at 300 for 4-6 houre. (Until fork tender)

7. Rest meat. Stir butter into pan juices before cerving.




