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We love pot roasts but don’t always have the time to fix them in the oven. This recipe utilizes a slow
cooker, allowing you to load all of the ingredients into the cooker when you go to work and the finished
product will be waiting for you when you get home.

Serves a family of four
Ingredients

3 — 4 pound chuck roast

3 cups water

1 tablespoon, salt

1 tablespoon, black pepper

1 tablespoon, garlic power

1 tablespoon, onion powder

1 tablespoon, Lea & Perrins Worcestershire sauce
1 tablespoon, dried oregano

1 tablespoon, dried marjoram

4 dashes, Louisiana hot sauce

4 medium potatoes, scrubbed and split lengthwise into fourths
1 large onion, peeled and quartered

8 large carrots, peeled and rough chopped

Directions
In small sauce pan, combine the water and seasonings. Heat until just warm and mix with a whisk. Add

roast to slow cooker and pour liquid on top. Layer in potatoes, carrots and onions. Cook on high for 6 hours
or on low for 12 hours. Serve with crusty French bread.



