
Pot Roast (Red-Wine and Porcini Sauce)
Servings: 6
Source: Bon Appetit Feb. 2006

Ingredients

• 1 cup Low Salt Chicken Broth Or Beef Broth
• ½ ounce Dried Porcini Mushrooms
• 1 (4 lb) Boneless Beef Chuck Roast, Trimmed
• 2 Olive Oil
• 1 Large Onion, Coarsely Chopped
• 2 Celery Stalks With Some Leaves, Cut Into ½″ Slices
• 3 Garlic Cloves, Smashed
• 1 Chopped Fresh Marjoram Plus Sprigs
• 1 (28 oz) can Whole Peeled Tomatoes, Drained
• 1 cup Dry Red Wine

Method

Preheat oven to 300°F. Bring broth to simmer in saucepan. Remove from heat; add mushrooms, 
cover, and let stand until soft, about 15 minutes. Using slotted spoon, transfer mushrooms to 
cutting board. Chop coarsely. Reserve mushrooms and broth separately.

Sprinkle beef with salt and pepper. Heat oil in heavy large ovenproof pot over medium-high 
heat. Add beef and cook until brown on all sides, about 15 minutes. Transfer beef to large plate. 
Pour off all but 1 tbsp drippings from pot. Place pot over medium heat. Add onion and celery. 
Sprinkle with salt and pepper and saute until beginning to brown, about 8 minutes. Add garlic, 
chopped marjoram, and reserved porcini mushrooms; saute 1 minute. Using hands, crush 
tomatoes, 1 at a time, into pot. Cook 3 minutes, stirring frequently and scraping up browned bits 
from bottom of pot. Add wine; boil 5 minutes. Add reserved mushroom broth, leaving any 
sediment behind. Boil 5 minutes.

Return beef and any accumulated juices to pot. Cover; transfer to oven. Cook 1½ hours. Turn 
beef and continue cooking until tender, about 1½ hours longer. (can be made 2 days ahead. Cool 
slightly. Refrigerate uncovered until cool. Cover and keep refrigerated.)

Transfer beef to cutting board; tent with foil. Spoon fat from surface of juices in pot. Bring juices 
to boil; cook until liquid is reduced to 4 cups, about 7 minutes. Season with salt and pepper (if 
needed).

Cut beef into ½″ thick slices. Transfer to platter. Spoon juices over, garnish with marjoram 
sprigs, and serve.


