potroast


Pot Roast

(Dutch Oven cooking)

Ingredients needed for 8 persons:

    
Chuck roast, about 4 pounds        

Shortening

    
Flour ............ 1/2 cup         


Carrots ........ 8 medium

    
Salt ............. 1/2 teaspoon    


Onions ......... 8 medium

    
Pepper ........... 1/8 teaspoon    

Potatoes ....... 8 medium

 1.  
Put about 3 tablespoons of shortening in dutch oven and place over coals to heat.

 2.  
Mix 1/2 cup flour, 1/2 teaspoon salt, and 1/8 teaspoon pepper together in bag or bowl. 
Place meat in flour mixture.

 3.  
Press flour mixture into the meat ‑‑ use your hands to do this.

 4.  
When dutch oven is hot, put meat in and brown thoroughly to seal juices in.

 5.  
After both sides are browned (this should be a hard, dark brown), put rack in dutch oven 
with meat on top of rack, and add two cups of water to oven. The water will cause the 
grease to splatter and can cause bad burns. Add water fast along side of pan to reduce

     
the danger and use the lid as a shield to protect your face. Put lid on and put oven over 
fire  and heat liquid. As soon as the liquid starts to simmer, remove a few coals from 
under the oven and maintain the simmer. Liquid should be simmering at all times.

 6.  
Check roast in 1/2 hour. If water is almost gone or is boiling hard, coals are too hot. 
Reduce heat and add some more water to oven. If there is little or no water movement,  
the coals are too low; add more coals under oven.

 7.  
Check every 20 or 30 minutes to make certain the liquid is simmering.

 8.  
One hour before you expect to eat:

          a. 
Peel potatoes. If large, cut in half. Wash in cold water.

          b. 
Scrape carrots and cut off both ends. If very large cut in half.

          c. 
Cut off ends and remove outer layer from onions.

          d. 
Put all vegetables in dutch oven. If liquid is almost gone, add a little water. 

Maintain the simmer.

 9.  
Check vegetables about 20 minutes before you plan to eat. If they are not starting to get 
tender, add more coals under oven.

10.  
This will be ready to serve when vegetables are soft. Test with fork.

Time required: Allow a minimum of 2 hours; 3 hours is better.

Suggestions:

     
Serve with bread and butter, a salad, a drink, and finish off with a dessert.

GRAVY
 ‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑‑

 1.  
Remove meat from meat pan, placing on plate for carving or serving.

 2.  
Add enough water to meat pan so that there is approximately 2 cups of liquid in the meat 
pan. Bring this liquid to a boil.

 3.  
Put 4 tablespoons of cold water into a small bowl.

 4.  
Slowly add 4 tablespoons of flour, stirring as you do, to form a smooth paste.

 5.  
When liquid in pan is boiling, remove from fire and slowly stir the flour paste into the 
hot liquid in pan. Put back on tire and cook slowly for another 10 minutes, stirring 
occasionally.

 6.  
Taste gravy to determine whether it needs salt and pepper. If it does, add, a little at a 
time, to taste.

