BRETT'S PERFECT POT ROAST

YOUR HOUSE WILL FILL WITH AN AMAZING AROMA AND
YOUR FAMILY WILL LOVE YOU AGAIN (OR MORE)!!!

e 3-3.5 |b boneless chuck roast
e potatoes

e onion

e celery

e carrots

e mushrooms

e 8 oz red wine

e« 1 can cream of mushroom soup

« 1/2 package french onion soup
mix

« 1/2 package pot roast or stew
seasoning mix

e 2 cup water

Cut onions and potatos into
preferred sized portions (1.5"
chunks or so).

In a crock pot, mix seasoning
packs, red wine, cream of cream of
mushroom soup and 2 cups water.

Layer from bottom to top: Potatos,
carrots, celery, onions, mushrooms,
and chuck roast on top.

Fill pot with just enough water to
almost submerge roast.

Cook on low setting for 8 - 10 hrs.

FOR MORE RECIPES VISIT WHEATONMEAT.COM



