
Ingredients

1 7K Ranch beef roast (lesser
 cut like a chuck, pot roast,
 short ribs)

1 tsp. Salt

 Pepper

3 Tbsp. Canola oil

1 Small onion (peeled, cut in 
 rough 1 inch pieces)
1 Large carrot (1 inch chunks)
2 Stalks of celery (cut into
 1 inch chunks)
2 Cloves of garlic (cut in half)

2 Bottles of a dark beer
 (like Village Brown or
 Traditional Ale)
2 Tbsp. Tomato paste
3 Sprigs of fresh herbs
 (thyme, rosemary, or sage
 – all work)

Method

Preheat oven to 325F.

Pat the roast dry with paper towel and 
season with salt and pepper. Heat a 
dutch oven or large saucepan (large 
enough to put the lid on with the roast 
inside) over medium high heat. Add 
the oil. Brown the ends and sides of 
the roast to a golden color – about 3 
minutes per side. When it’s browned all 
over, remove from the pan and add the 
onion, carrot, celery and garlic.

Cook the vegetables for about 5 
minutes to soften. Stir often. The add 
the beer, tomato paste and fresh herbs.
 
Put the roast back into the pan and 
then add enough water to cover the 
roast to 1 inch below it’s top. Continue 
to cook on the stove top until the 
liquid just comes to a boil. Put the lid 
on the pot and put the roast in the 
oven for 3 hours.
 

After 3 hours, remove the roast from 
pot and set aside on a plate. Pour the 
cooking liquid through a strainer to 
remove the vegetables. Discard the 
vegetables and keep the braising 
liquid. Put the roast back in the pot 
and add 1 cup of the braising liquid 
back into the pot to keep it moist. Put 
the lid back on the pot and hold in a 
warm (200F) oven until serving.
 
Put the remaining braising liquid in a 
tall saucepan and put on medium high 
heat. When it starts to boil, turn it down 
to a simmer and reduce to a nice 
syrupy sauce. This can take up to 45 
minutes. Keep an eye on it as it gets to 
the end because it will burn quickly.  
Season the sauce with a little salt and 
pepper to taste and serve the roast 
with it.
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