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Tender, flavorful, and oh-so-easy!
A hearty, comforting roast that cooks low and slow

for melt-in-your-mouth goodness.

PREPTIME | <=2  COOK TIME
%} )

15 minutes | s o |
2-3 1b top round sirloin roast
1 (10.5 oz) can French onion soup
1 cup beef broth (optional, but helps keep it juicy)
1 large onion, sliced
3-5 carlic cloves, minced (optional)
4-5 medium potatoes, peeled and cut into chunks
34 large carrots, peeled and cut into chunks
3-4 Cl':‘l(.I‘V stalks, cut into chun]\q
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1 tsp dried rosemary (or 1 sprig a‘:eeh)
sp dried thyme (or 1 sprig fresh)
) Oregano
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Blal,k pepper (go light on sait
, the soup is already mi{}r)
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Over mashed
potatoes
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SIMPLE
INGREDIENTS

BOLD
FLAVORS

EASY
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TOTAL TIME |

8 hours 15 min |
(or 4 hours 15 min)
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COMFORT
in Every Bite

Seaﬁnn the Rﬂa‘it: Pat t}u mast dry and season mth ||'| %% '
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{|  Add onions,

\ lery |

| carrots, and cele )

| undmlearh the roast|

| forextra flavor! II

U'qe beff bl nth I|

|| or stock (1-2 cups)-

\ A splash of

|| Worcestershrre

|| sauce or balsamic

i| “vinegar deepens
rhe ﬂavol .

Add the qum
Add beef broth if u

on LOW for 8—9 hours
), until the meat is tender

.'md easily shreds mth a fork.

Rest & Serve: Let the roast rest for 10-15 minutes
efc ing or shredding. Spoon the flavorful onions
er the top.
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Shred for Over pasta funhlru
sandwiches noodles
MADE WITH | FAMILY :
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