Round-up Stew .« .; «y s w4

Prep thme: 2 hou
Serves: 46

r
Easily multiplied for
velume servings

Velame frjrnﬂ"r&lff P"ﬁ""”""‘t’}*

~2VY2 Ib. Buffalo Arnm Roast, silver skin removed 1.Heat oil in skillet and sear roast on

I Thsp. Olive Oil all sides. Place in slow cooker®

12 Asp Minced Garlic 2. Sautee’ lqar!ic in same pan and add
to top of roast.

1-100z can Tomato Bisque Soup 3.Top roast with these ingredients

| cup Waler and cook on low for 6 hours. Stir.

I envelope
1= 14Y: oz canned
dash

Lipton Onion Soup Mix

Stewed Tomatoes
Balsamic Vinegar

FPepper to tasie

| cup
1 cup

2 cups

Carrots, diced or sliced
Celery, diced

* Bussel Potatoes, peeled & cubed

4. After 6 hours, add these ingredients
to the slow cooker and tum to high

for 2% to 3 hours.

5. When vegetables are tender, break

apart the roast and serve up in
bowls.

.?-ﬂr'.-‘ra{-fi! served ap with warm, cracly Frewch Sread elives for dunkivg or Doable Core Mafifins

‘! Have prepared in Dutch Oven with equally enjovable resuls
* Canned, dramed “lish*” potatoes, added % hour prior serving works well too




