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Beef Pot Roast 
            

 
 

 
Ingredients Instructions 

3 potatoes pared and 
thinly sliced 
 
3 carrots pared and thinly 
sliced 
 
2 onions peeled and 
sliced 
 
1½ teaspoon salt 
 
¼ teaspoon pepper 
 
4 pounds top round roast 
 
½ cup water  
 
 
 
Makes 10 servings 

1. Put vegetables in bottom 
of crock-pot. 

 
2. Salt and pepper meat, 

place in crock-pot on top 
of vegetables. Add liquid. 

 
3. Cover and cook on low for 

10 –12 hours or high for 5 
to 6 hours. 

 
 
 
Note: 
•  Remove meat and vegetables 
   with spatula and thicken juices 
   for gravy, if desired. 

 

        
 
 
     13% calories from fat 
 
 
 
 
 
 
 
 
 

Source: Cornell Cooperative Extension of Schoharie County.                                                            October 2009 


