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Onghedints
-13 pound chuck roast
-1Cup Beef Broth
- 1Packet Onion Soup Mix

- Baby Carrots, to taste
- Baby Potatoes, to taste

Watch (long,

To watch how to make
this yummy meal, check
us out on YouTube!
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Shene, With, s

We’d love to see what
you create! Share
pictures of your

creations! @

| Gld, Koast

Add your beef roast to your crock
pot. If you touched it with your
bare hands, make sure you wash
them really well before moving on
to the next step.

4. (idd, Coots

Add as many carrots to the crock
pot as you would like,

2, Btk Brath

Add at least 1 cup of beef broth to
your crock pot. You can add more
if you feel like it needs more
mMoisture to cook.

C. (idd, Fotatoes

Add as many potatoes to your
crock pot as you would like. Make
sure they are clean before adding.

2. (i, Soup Hacket

Add the entire packet of onion
SOUP Mix to the top of your roast

6. Cook & Exjoy|

Cook on low for 8 hours or high for
5 hours. You will know it is done
when itis fork tender and falls
apart. Enjoy!



