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English Cut Pot Roast

3 Ib. English cut Pot Roast 1 tbsp oil 4 medium onions
4 medium potatoes cut in half 2 tsp salt V4 tsp pepper

3 stalks of celery cut in pieces 1 bay leaf 2 1% cups water

6 medium carrots cut in pieces

Brown Roast on all sides in oil in heavy Dutch oven for about 15 minutes. Add
water, salt, pepper, bay leaf, 1 onion, and 1 stalk of celery. Cover tightly and
simmer for 2 % hours until meat is tender. Add vegetables simmer 45-60 minutes
until tender. Remove meat and vegetables and thicken juices with 3 tbs. flour that
has been mixed with % cup cold water. Stir into pan. Cook stirring constantly until
mixture comes to a boil and thickens. Return meat and vegetables to pan and

Serve.
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