
Stove top pot roast

Stove top Pot roast
This  easy  stove  top  pot  roast  makes  a  delicious  dinner,
perfect for family meals or holiday dinners. With melt in your
mouth juicy beef cooked with potatoes and carrots until tender
in a flavorful beef gravy.

When it comes to comfort food nothing beats a hearty pot
roast. This easy stove -top pot roast is a timeless classic,
every bite will melt in your mouth. It’s the kind of dish that
fills your kitchen with warm inviting aromas. Perfect for
serving over mashed potatoes, pasta or with crusty bread.

Why You will love this stove top
pot roast recipe
Simple  ingredients;  You  only  need  a  handful  of  pantry
ingredients and fresh produce to create a delicious meal

One-pot wonder: Everything cooks together in one pot with just
15 minutes of prep time and 2 1/2 hours of cook time.

Delicious flavor: The beef slow cooks to tender perfection,
while the potatoes and carrots soak up all the self make
gravy.

This stove-top pot roast is proof to the magic of slow-cooked
meals that fill your home with warmth. Whether you’re serving
it for a cozy family dinner or a special occasion , this
hearty dish is sure to impress family and friends. If you try
this recipe, let me know how it turns out- I would love to
hear your thoughts. Happy cooking!!!!

https://lorianasheacooks.com/stove-top-pot-roast/


Ingredients
3 Lb. piece of chuck roast
2 Tbsp. olive oil
2 onions sliced
3-4 cloves of garlic
1 cup red wine
4 cups beef broth
1 cup marinara sauce
a few bay leaves
4 large carrots peeled and cut into large pieces
4 medium potatoes cut in half
salt and pepper to taste

Instructions
Salt and pepper the meat Then in a dutch oven over1.
medium high heat in the olive oil sear the meat on all
sides. Remove and set aside
In the same pan add the onion and garlic cook until soft2.
and translucent. Deglaze the pan with the red wine.
Waiting  until  it  evaporates  before  adding  the  beef
stock, bay leaves and marinara sauce.
Return the meat to the dutch oven cover and simmer for3.
2-21/2 hours. or until the meat is fort tender. Then add
the carrots and potatoes and cook for an additional 15 –
20 minutes or until the vegetables are fort tender. Top
with fresh Italian parsley. ENJOY!!!!

https://amzn.to/3V2Dzwz

