
Italian Pot Roast
Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

Servings: 6
Preparation Time: 2 hours 30 minutes
Start to Finish Time: 3 hours

4 pounds chuck roast
4 cloves garlic, minced
4 tablespoons fresh parsley, chopped
1 teaspoon rubbed sage
4 tablespoons fresh basil, chopped
1 tablespoon fresh rosemary, chopped
3 tablespoons Cucina Viva olive oil
salt and pepper, to taste
1 1/2 cups onion, chopped
1 1/2 cups carrot, chopped
2 cups celery, chopped
1/2 pound mushrooms, quartered
2 1/2 cups dry red wine
1/4 cup tomato paste
2 cups beef stock
1 28-ounce can Dei Fratelli diced tomatoes

Mix the garlic, fresh parsley, sage, basil, rosemary and 2 tablespoons olive oil into a paste.  Divide this in half.  Cut several
evenly spaced slits in the roast.  Fill the slits with half of the herb paste.
In a large cast iron dutch oven skillet, add 1 tablespoon of olive oil and heat over medium-high heat.  Brown the roast until it
is brown on all sides and fairly crisp.  This should take about 20 minutes.  Do not burn.  Remove the roast from the pan and
drain off all but a tablespoon of fat.  Sprinkle the roast with salt and pepper and set aside to rest.  Add the onions, carrots,
celery and mushrooms to the skillet.  Cook until the onions become wilted.  Add the remaining herb paste, 1 1/2 cups of red
wine,  tomato paste and 1 cup of beef stock.  Simmer for 10 minutes to reduce.  Add the roast back into the pan along with 1
cup of wine, 1 cup of beef stock and the can of diced tomatoes.  Place the covered skillet in a 275 degree oven for 2 to 2 1/2
hours or until the meat is tender.
Remove the roast from the pan to a warm platter.  Skim the fat off of the sauce, and adjust the seasonings by reducing the
sauce on medium-high heat until it is satisfactory.  To serve, slice meat thin and place on mashed potatoes or grilled polenta
and moisten with the sauce.
Yield: 5 pounds
 
Serving Ideas: Serve over mashed potatoes or grilled polenta.

 

Beef/Veal Entrees


