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Criollo Beef Pot Roast
	3-4
	Pound Pot Roast (Chuck or Round)

	
	Salt

	
	All-Purpose flour

	¼ 
	C. butter

	2
	Garlic cloves, peeled and crushed

	1
	Lg. yellow onion, peeled & thinly sliced

	1
	tsp. sugar

	12
	Whole peppercorns

	12
	Whole allspice

	1
	Whole bay leaf

	1
	Tb. Horseradish

	½
	C. red wine

	3
	Carrots, peeled and cut into pieces

	4
	Baking potatoes, washed and cut into pieces


1. Preheat the oven to 300°F.

2. To make the pot roast, rub the meat with salt and flour.  Heat the butter in a large dutch oven (or pot suitable for oven and stove) over medium heat.  

3. Add the garlic and sauté for 1 to 2 minutes, until golden.  

4. Remove the garlic and add the meat.  Brown the roast on all sides, 10 to 15 minutes.  Remove the roast.

5. Add the onion, sprinkle with sugar, and cook for 5 to 6 minutes to caramelize.  

6. Return the meat to the pan placing it on top of the onions.  Add the peppercorns, allspice, bay leaf, and horseradish.

7. Pour the wine and enough water over the roast to make about 1” of liquid. Place vegetables around roast, salt and pepper to taste
8. Cover and place the roast in the oven for 3 to 4 hours.  You may also choose to simmer it on top of the stove over very low heat, until tender.  I have found more success using my oven.  
9. Remove the roast and vegetables to a warmed platter to serve.  Simmer the juices on the stove top to make the gravy.  Add a little cornstarch to thicken to desired consistency and serve immediately.  Enjoy!
