BGST Crock PoT Roast

Serves: 4 CUniess you'reé Fe6ding bous)

INGREDIENTS:
31bs Chuck roast CbeeF or venison)
| 15D Dri6d rosemary, crusnéd
0r 2 Sprigs of rosemarvy, chopped
| 15D Driéd Thume
4 FI6Sh garlic cloves, chopped
/2 C. OlIv6 ol
/4 C. Balsamic vineagar
2 \lddlia onions, ldrge
| Ib Carrots, scrubbed and cut info
4" DIGCGS
|5 1bS Baby or Fingérling potaroes Clike Tne
LiTTl6 Potato Company TerTiFic Trio)
2C. \Waier, warm
/4 C. All purpose Flour
Salf and Pepper

DIRECTIONS:

| FIX T0g61NGT TG rosemary, Thyme, Sall, pepper, arlic, oive oil, and balsamic In @ 1arge bow!.
Spréad some on NG roast and reserve Tne rest For laier

2.1 @ saucepan over nign near, brown e roast. Hint: e roast does not Nave 10 b6 Thawed CIn
C0S6 You FOrget 1o TaK IT our lik6 m6). Placeé the roast in a crock-por.

Sy CHIX .

Fuh i

Page | of 2



3. TIX TG T6maining Spice/oil mixiuré Witn The VegeIanles 1o Gve6niy coal, Then place in The
Crock—pot over and on thé SIdes of Thé roast. Cook on low For & hours If roast IS Tnawed, on hign
IF Frozen.

4. WNGN Thé mGAr can b6 6asily pullsd apart with a fork, 1S don6. brain all Thé liquids info a
|argé saucepan, and Turn on Nign. In @ Tall glass, put thé warm water in and add Thé Flour. STir
WITh @ Fork until smootn. FG6I Fr66 T0 rémove any lumps ar This Time. When Tne liquids From 1n6
r0ast ar¢ bubbling, slowly whisk in a NiTTl6 of Thé Flour/waier mIXTuré ar d 1imeé until The gravy 15
ING dGSIrGd consistency.

o. | usually S6rve Thé meal rignt out of The Crock-por, and cover 6verytning in gravy. bon'T Forgel
10 NAv6 some dinnér Tolls or Frésh bréad warmed up and reaay For Tnis onet

| NOPG TNIS Wwarms you up This winicr!
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