old fashioned pot roast & vegetables (slow cooker)
 

There are no words to describe this, other than “World’s Best”!
INGREDIENTS:

1 (3 lb.) chuck roast  (2-inch to 3-inch thick)
Olive oil
1 pound carrots, peeled and cut into large chunks
2 pounds potatoes, peeled and cut into large chunks
1 onion, peeled and cut into large chunks
2 stalks celery, cut into large chunks 
1 cup beef broth
1 tablespoon corn starch

SEASONING MIX:
2 tablespoons steak seasoning (blend of peppercorns, garlic, paprika, parsley and salt)
1 tablespoon brown sugar
1 tablespoon kosher salt
1 tablespoon dried thyme
1 tablespoon dried rosemary

HOW I MAKE THIS:
1. THE NIGHT BEFORE:  Combine together seasoning mix in a small bowl.  Set aside.

2. Coat both sides of meat with olive oil.  Sprinkle on a third of the seasoning mix onto each side.  Place in a large ziplock bag and refrigerate overnight.
3. THE NEXT MORNING:  Heat a large non-stick skillet to medium-high and drizzle with an additional tablespoon or two of olive oil.  When pan is hot, sear both sides of the meat, about 4 minutes per side.  Transfer roast to slow cooker.

4. Place the vegetables in a large bowl.  Drizzle on a little olive oil to coat vegetables.  Sprinkle on the remaining seasoning mix.  Add the vegetables to the same skillet that was used to sear the meat.  Sauté for about five minutes - stirring occasionally.

5. Transfer the vegetables to the top of the roast in the slow cooker.  Pour in the beef broth. Cover with lid.
6. Cook on high for 5-6 hours or low for 6-7 hours.  You may want to add your potatoes and carrots after the meat has cooked for two hours – this will keep them from getting too mushy.  Transfer roast beef and vegetables to a large serving platter and cover with foil – you want the meat to rest before it is served to keep it juicy!

7. Using a turkey baster, remove most of the meat juices from the bottom of the slow cooker (try to capture it from the bottom of the slow cooker, as the fat will rise to the top).  
8. Pour meat juices in a small sauce pan and bring to a simmer over medium heat on the stovetop.  Whisk together the cornstarch with a tablespoon of cold water.  Blend into the meat juices while whisking constantly.  Bring back to a simmer until thickened, whisking constantly until thickened.  
9. Drizzle half of the beef gravy on top of the roast beef; serve remainder with the meal.  Dinner is ready!
YIELD:   6 to 8 servings
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