Hmount Measurs Imoredient - Freparation Method
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U el wires
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Flace carvobs, ondons, oarlio ard baw leaf in 205 o 2.5 ob =low cooker,

Heat lavos skillet owver med-hioh hest ontil beb Sodd oselt povk, cook 34 minubes or unbil
browned. Bemowve with zlotied spoon and place in slow cooker. RAdd roast o shkillet. Cook
ooy mecd-Fiah heat S8 minutes, burning oo,

Dremim fat from skillet acdd wims, bouillor, thumes and pepeer. Bring toos boll, stiveing o
Eoraps up beown bits, Pour over roast,

Coode, comearad on low heat 8 hoors, BFemows roast place on platter, With slotbed spoon,
remove wvagetables and salt povk: place on platter with roast. Loosely cover with Toil: place

i oSS0 degres oven o KesD BETT.

Fomove and dizcard bay leaf. In small bowl, whisk boosther flowr and water.  bhisk inbo

cooker guices. Hest on hish 48 minutes or until thickensd. Slice roash, use .uis:aa.,
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