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Chuck Pot Roast

Ingredients
2 – 4 pounds chuck pot roast
1 tablespoon oil
1 onion, diced
1 cup thinly sliced carrots

Preparation

8 small potatoes, peeled and quartered
2 cups cola
2 cups vegetable or beef stock  
salt & pepper

Heat oil in a large pot; add the meat and brown well on all sides. Remove
the meat and pour off the fat.

Replace the meat and add onion, carrot, potatoes and cola. Place over 
medium heat and cook 5 minutes. Add stock and salt & pepper - liquid
should cover about ½ of roast, add a little water if necessary. Cover and
cook, occasionally spooning liquid over roast for about 1½ hours or until
meat is tender.
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