Pot Roast with Rosemary and Garlic
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1 center cut chuck roast (or 7-blade roast), about 3 pounds

salt and pepper

oil

1 quart beef stock or broth

3-4 springs fresh rosemary

5 cloves garlic, peeled

2 tblsp corn starch

Preheat oven to 400 degrees. Generously season both sides of the roast with salt and pepper.  Pour just enough oil into a Dutch oven to cover the bottom and heat over medium-high heat.  Brown the roast on both sides. Remove from the heat. Add the beef stock or broth. If necessary, add enough water to bring the level of liquid halfway up the side of the roast. Add the rosemary and garlic.

Cover tightly and place in preheated oven. Cook for 1 ½ hours.  Remove from oven and allow to stand for 10-15 minutes before slicing.

To make the gravy – Remove the roast from the pot. Place the pot over medium-high heat and bring the liquid to a boil. Dissolve corn starch in ¼ cup water and stir into boiling liquid. If desired, mash the softened, cooked garlic and add to the gravy.

Enjoy!

