Pot Roast and Root Vegetables

1 3-Ib. chuck roast, tied

2 Tbsp. olive oil

1 large onion, chopped

2 celery ribs, sliced

4 cloves garlic, minced

2 Tbsp. tomato paste

3/4 cup red wine

3 cups beef broth

1 rosemary sprig

1 large thyme sprig

1 Turkish (or 2 California) bay leaf

1.5 Ibs. potatoes, peeled and cut into 2" pieces
2 carrots, peeled and sliced into 1/2" pieces
2 parsnips, peeled and sliced into 1/2" pieces
1/2 Ib. mushrooms, halved

salt and pepper

Preheat oven to 325. Heat a dutch oven over medium heat, and add the olive

oil. Sprinkle the roast liberally with salt and pepper. Add to the oil and sear on all
sides. Remove the roast from the dutch oven. To the pot, add the onions, celery, and
garlic until tender. Then stir in the tomato paste and cook it off for a minute or two
until it browns.

Deglaze with the red wine, being sure to scrape up all the browned bits. Reduce the
wine slightly and then add the beef broth and salt and pepper to taste. Place the
roast and any accumulated juices back into the dutch oven, along with the rosemary,
thyme and bay leaf. Bring to a boil, cover and then place in the oven. Cook for about
3 or 3.5 hours, turning the roast occasionally.

Add the potatoes, carrots, parsnips and mushrooms, stirring so they are covered in
the cooking liquid. Cook an additional 30-45 minutes until vegetables are soft.
Remove pot roast and vegetables from dutch oven with tongs and a slotted spoon.
Return the pot back to the burner, heat over high, and reduce the liquid to thicken.
Season to taste and serve over the meat and vegetables.
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