BEEF POT ROAST

3-4 lb. beef - shoulder arm, chuck, blade or your favorite


1 cup flour


Salt and pepper


1/4 cup cooking oil or shortening


1 cup water or beef broth


2 medium onions, peeled, cut into fourths


6-8 carrots, scraped/peeled, cut into 3" pieces


3 medium potatoes, peeled or not, cut into quarters


Salt and pepper – sprinkle generously over all

Sprinkle roast with salt and pepper then rub with flour, shaking off excess.  Heat enough oil or shortening to cover bottom of 10" skillet.  Brown roast on both sides then remove to Dutch oven or roasting pan with lid.  Add remaining ingredients to roast and cover.  Bake at 325 degrees for 2 ½ to 3 hours.  When done, remove meat and vegetables to platter and cover lightly with foil to keep warm.  Brown gravy:  While meat cooks, add flour to oil in skillet until they are equal parts.  Brown mixture until medium to dark brown, stirring from time to time.  Remove from heat, adding liquid from roasting pan (while meat and vegetables are covered on platter), whisking to blend.  Return to heat and bring to boil, adding water or beef broth as needed if too thick.  Add salt and pepper to taste.

Natural gravy:  Do not not make roux in skillet.  Instead, mix 2 Tbsp. cornstarch with 1/4 cup water and add to liquid in roasting pan.  Bring to a boil, adding water if needed.  Salt and pepper to taste.

