PREPARATION TIME

PERFECT PARTNER
garlic potatoes
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1ib TOast

Shop around before buying « rolled
Boned and rolled roasts ON H AND
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cuts, but vield more meat—
ne—for the money. Easier slicing and




INGREDIENTS Mate Abead

Place the beef in a slow Use some tried-cned-
1 (Z-pound) baned, cooker with % cup water, true berbs Lo malke
rlled elbrogst Cook on LOW for a flavorful rub for
4 cup all-purpose flour 8 to 10 hours. Before serving, the beef Just mix
2 cups water make the gravy in a saucepan % r(?aspoo'n edch
Y2 teaspoon sale using the beef juices. dried bastl, thyme

i and HI(H_}'UMH}.E
/8 teaspoon pepper e ERRPPF-S e

2 teaspoons dried i Prehcdt oven to 450°F
parsley AL Place beef in a roasting
pan. Roast for 15 minutes.

SERVES 4

Reduce oven

i temperature to 400°E
Continue roasting for
about 20 minutes per
pound for medium.
Remove beef from oven;
place on a serving platter.
Keep warm.

COOKN

® Save a pan and
roast vegetables
alongside the heef.
Chop carrots, celery
and onion into 1-inch
chunks; place around
the beef with ' cup
water or heef broth.

2 Blend flour into
./ panjuices. Cook
over medium heat,
scraping pan to loosen
brown bits, for about
5 minutes,

¢ For a flavorful and
easy mashed potato
accompaniment to this
roast, add 2 cloves of
garlic to the potato
cooking water. Drain
and mash potatoes
with the garlic cloves.

4 Gradually stir

g‘ waler into pan. Cook
over medium-high heat,
stirring continually, until
mixture comes to a boil.
Add salt, pepper and
parsley. Slice beef and
serve with pan gravv.




