The Perfect (Anything) Roast 
3-4 lb. roast (beef, elk or venison is best for this; pork is good too!)

1 can Beef Broth (low sodium if available)

1 can (2 cups) Red or Burgundy Wine

2 packs McCormick Brown Gravy

2 packs McCormick Au Jus

1 pack Onion Soup Mix

Water to cover

1. Preheat oven to 450 degrees Fahrenheit.

2. Place roast in pan, browning first if desired.

3. Add broth and wine; mix in all other ingredients (except water)

4. Add enough water to cover meat.

5. Cover; bake at 450 for 2 hours.

6. Reduce oven temperature to 300 degrees Fahrenheit; cook additional 3-4 hours.

7. Check water level periodically and add as necessary to keep roast covered; do not add water during last hour.

Can be made in The Pampered Chef® Executive Dutch Oven; reduce initial cooking time to 400 degrees Fahrenheit.

Can be doubled or tripled using The Pampered Chef® Professional Roasting pan. Adjust broth, wine, and mixes accordingly. Eat one now, freeze the others for later. A great Make Ahead meal!

Serve with rice and/or potatoes, bread, salad and Best Ever Green Bean Casserole.

