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Italian Beef
Ingredients

· 16-oz. bottle of giardiniera*—either mild or hot, your choice (I prefer the mild version.)
· 1 packet (1 oz.) of McCormick's au jus gravy mix (dry seasoning)
· 3 to 6 lbs.** boneless beef chuck roast – DO NOT SUBSTITUTE CUT OF BEEF or you will end up with dry meat
· Water – enough to cover chuck roast in your crockpot

*Giardiniera is an Italian relish of pickled vegetables in oil and vinegar.  

**The number of pounds of beef you cook depends on the size of your crockpot.  You will use just the one bottle of giardiniera and the one seasoning packet no matter how many pounds you cook.

Directions

Plug in your crockpot!  Open the jar of giardiniera and pour in the crockpot.  Add the packet of au jus gravy mix and stir with the giardiniera to combine.  Place meat over the giardiniera mixture.  Add enough water to just cover the beef.  Cook the beef on high for the first hour (for food safety) and continue cooking on the setting that works best for your schedule.  
Once the beef is fork tender and easy to shred, remove the beef and, using two forks, shred it completely on a cutting board.  Remove any excess fat as you do so.  Return the shredded beef to the liquid in the crockpot.  When ready to serve, pile the beef high on firm, crusty rolls.  Add as much of the seasoned juice from the crockpot as you like.  Personally, I like my sandwich moist but not saturated.  Serve with sautéed green bell peppers and or onions if desired.

Fran’s Notes:

· I have a 6-quart crockpot and can fit up to 6 pounds of chuck roast in it.  When I add enough water to just cover the top of the beef, the water is less than an inch from the top of the crockpot.

· The last time I made Italian beef, I cooked it in the crockpot on high for two hours and then turned it down to medium and cooked it for another six hours until it was tender and very easy to shred.
· For food safety, you should never cook meat in your crockpot on the low setting for the entire time.  It can be several hours before the crockpot becomes hot enough to get any liquid simmering and kill any harmful bacteria.  Always start off on the highest setting for the first hour or two before you lower it and go off to work or elsewhere.
www.fransfavs.com 
[image: image2.png]


