Mediterranean Beef Pot Roast & Vegetable

Fork-tender beef pot roast goes Mediterranean
when slow cooked with garlic, rosemary and red wine.
The pan juices make extra flavorful gravy.



Recipe Cookbook :Crockpot Cooking

-----------------------------------------------------
Prep Time :  20

-----------------------------------------------------

Cooking Time : 10 to 11 hours

-----------------------------------------------------

Serves :  6 to 8

-----------------------------------------------------

Ingredients:


3 to 3 1/4 pounds boneless beef chuck shoulder pot roast, or bottom round rump
8 (approximately 1 pound) new red potatoes
1/2 pound peeled baby carrots
4 whole garlic cloves, peeled
1 teaspoon dried rosemary leaves, crushed
1 teaspoon salt
1/2 teaspoon pepper
1/4 cup water
1/4 cup dry red wine
2 tablespoons cornstarch, dissolved in 2 tablespoons water
Chopped parsley,  for garnish
