Roast, Chuck — Braised

Ingredients:

1large chuck roast 1 onion, cut into large pieces
coarse ground pepper and kosher salt 1 garlic clove

olive or corn oil 1 stalk celery, cut into large pieces
flour for dredging 1large carrot, peeled and chopped
roasted garlic powder, Badia brand 5 shakes Worcestershire sauce

2 tsp dried parsley 1/4 cup all-purpose flour

2 tsp dried basil 1/4 cup salted butter

1 tsp fresh rosemary, diced 3 cups strained stock

or ground rosemary

Instructions:

Set the roast out at room temperature for 1 hour, then season with salt and pepper on both sides. Dredge with
flour and brown on all sides in a preheated skillet with oil. Add garlic powder, parsley, basil, rosemary, onion,
garlic, celery, carrots, stock, Worcestershire, and butter. Cover with water and simmer on low for 5-6 hours,
until the meat is tender enough to be separated with a fork. Remove the meat and strain the broth.

Put 1/4 cup of flour in a pan with 1/4 cup of butter and cook until the mixture is browned. Finally, add 3 cups of
stock and cook until the mixture thickens into a gravy. Serve with roast.

2= Tammuy’s Tip: Heat the spices in a braiser before you start the recipe and set them aside. This will

"f ~ enhance the flavors of the spice.




