
 

 

Pot Roast 

 

Pot roast is perhaps the homiest of all foods.   

It also is relatively inexpensive (especially compared to most other beef dishes); is 

easy and quick in terms of the active preparation time; and results in great 

leftovers.  

When I was living mostly in a tent but often had access to electricity, I would 

make pot roast every couple of weeks in my slow cooker and then would store 

the leftovers in my cooler to be reheated on my camp stove. 

An Instant Pot makes pot roast even easier and faster to prepare.  

The dish also can be prepared on the stovetop or in the oven using a Dutch oven 

made of enameled cast iron or regular cast iron.  

A clay pot also may be used to cook pot roast in the oven.  



Step One - Essential Ingredients:  

Pot roast is usually made with a relatively inexpensive and tough piece of beef, 

such as chuck roast, arm roast, rump roast or brisket.  

Other meat, such as pork or lamb, could be cooked in this way as well. 

A large piece of meat (such as 3-5 pounds) is typically used.  

However, a smaller piece of meat also could be prepared as a pot roast.  

Aromatic vegetables (such as onions, garlic, carrots, celery and tomatoes) will add 

some additional flavor to the dish. 

 

Step Two – Choosing The Pan:  

Pot roast is traditionally made in a large heavy pot, such as one that is 4-6 quarts 

(or sometimes even larger).  

For a smaller piece of meat, a smaller heavy pot (such as one that is around 3 

quarts) could be used. 

The dish can be cooked either on top of the stove or in the oven.  

Enameled cast iron or regular cast iron are good choices for the pot.  

A ceramic pot also may be used when cooking in the oven.  

On the other hand, stainless steel or other thinner materials may be a less good 

choice since scorching may be more likely to occur with them. 

Using an Instant Pot or other pressure cooker will speed up the cooking time 

considerably.  

A slow cooker is another good option.  

 

Step Three – Preparing The Meat: 

Choose a piece of meat appropriate for pot roast and defrost it if necessary.  



If the piece of meat is larger than will be needed (including for leftovers), part of it 

could be cut off and frozen (or re-frozen) to be cooked later.  

Browning the meat in olive oil, bacon grease or other fat before it is braised in the 

pot will provide some desirable “umami” flavor. 

If the pot being used for cooking is made of metal, then the meat can be browned 

in it.  

If a clay pot or other similar pot is being used, then the meat can be browned in a 

large skillet, braiser, wok or similar pan.  

Sprinkle some salt on the meat before or during the browning process. 

 

Step Four – Preparing The Vegetables: 

Pot roast typically includes some aromatic vegetables such as onions, leeks, garlic, 

carrots, celery, bell peppers and tomatoes.  

Fresh or dried mushrooms (especially wild mushrooms) also make an excellent 

addition to pot roast.  

Other root vegetables such as potatoes, sweet potatoes, yams, turnips and 

parsnips also may be used.  

(Personally, I usually do not include potatoes in pot roast since they tend to fall 

apart from the long cooking. If I want potatoes with the meal, I usually make 

mashed potatoes separately. Sometimes I steam chunks of potatoes and then add 

them to the pot after all the cooking is done.) 

Trim or peel the fresh vegetables as needed and then cut them into chunks (or 

leave them whole).  

When using fresh mushrooms, I always sauté them in olive oil or butter until 

golden-brown before adding them to the pot since this improves their texture and 

flavor.  

Sometimes I will sauté the aromatic vegetables before adding them to the pot as 

well, but this is not as important as it is with the mushrooms.  



When using dried mushrooms, I soak them briefly in hot water and then rinse 

them off to remove any dirt that may be present.  

 

Step Five – Filling The Pot:  

Put the browned meat into the cast iron pot, pressure cooker pot, slow cooker 

crock or other cooking pot.  

Add enough liquid to cover the meat.  

For the liquid, I would think about using some combination of meat or bone 

broth, wine, beer, hard or sweet cider, sherry, brandy, port, rice wine or water.  

Tomato juice, tomato paste, chopped bottled tomatoes or other tomato products 

also could be added. 

I also suggest some fresh or dried green herbs, such as basil, chervil, marjoram, 

oregano, parsley, tarragon or thyme. (A blend of these – such as Frontier Italian 

Seasoning or Herbes de Provence - also may be a good choice.) 

The use of fresh herbs can be especially nice in this type of dish.  

Chopped or pressed fresh garlic (or dried if no fresh garlic is available) also can be 

used.  

Other flavors could be added for a more unconventional but potentially 

interesting and delicious pot roast.  

For instance, I might look around my kitchen and consider adding a little orange 

or tangerine juice, lemon juice, apple juice, grape juice, cherry juice, mustard, 

catsup, Balsamic vinegar, soy sauce or fish sauce.  

Sun-dried tomatoes, artichoke hearts, olives, roasted red peppers, dried cherries 

or other similar vegetables or fruits also could be used for more flavor.  

Sprinkle these extra ingredients into the pot and stir them into the liquid. 

Also add some salt and freshly ground pepper.  

Then put the chopped fresh vegetables on top.  

 



Step Six – Cooking The Pot Roast:  

A traditional pot roast in a cast-iron or ceramic pot can be cooked at a low 

temperature for around 3-4 hours until the meat is cooked through and falling 

apart.  

The goal in terms of the temperature is for the liquid to be hot and simmering 

slightly but not boiling (probably low or medium-low on the stovetop or around 

300 degrees in the oven).  

If using the Instant Pot, choose the “Meat” setting. Then let the dish sit in the 

cooker on the “Low” setting for an additional hour or two.  

In the slow cooker, the dish may take somewhere around 7-9 hours on the “Low” 

setting.  

Regardless of what cooking method is used, I suggest putting the dish on to cook 

well in advance of when you want to serve it since it may take longer than 

anticipated before being done but will be fine if it continues cooking at a low 

temperature for extra time.  

The dish should be considered finished when the meat falls apart when you take a 

fork to it.  

If it would require a knife to cut, it needs to cook for more time. 

 

Step Seven – Making Gravy:  

Although the meat and vegetables can be served with just the liquid from the pot 

poured over, I like to make a thicker gravy that also can be used on mashed 

potatoes or noodles.  

Gravy can be made by melting a few tablespoons of butter in a pan on the stove 

and then stirring in a tablespoon or two of white wheat flour, gluten-free flour 

blend or cornstarch.   

Then, little by little (starting with just a tablespoon of liquid), add a cup or two of 

the pot juices to the pan, being careful to stir each addition thoroughly so that 

lumps do not form.  



Be sure not to taste the gravy and then put the spoon back in the pan since the 

enzymes in saliva can result in the gravy not thickening properly. 

An all-vegetable gravy also can be made by taking some of the vegetables that 

were cooked in the pot and pureeing them with some of the pot liquid and some 

butter in a high-speed or regular blender.  

 

Step Eight – Serving The Pot Roast: 

Thoroughly cooked pot roast falls apart so easily that serving it in a way to 

emphasize its homey appearance rather than to try to make it look elegant in 

some way may be a good strategy.  

Slices or chunks of the meat can be served along with some of the vegetables on a 

plate or (with some of the liquid from the pot) in a ramen bowl or other large 

bowl.  

I like to serve mashed potatoes or egg noodles with the dish, so that the gravy can 

be spooned over.  

A green vegetable such as Brussels sprouts and some good bread also can be nice 

additions.  

 

Step Nine – Using the Leftovers:  

Pot roast can be stored in the refrigerator in a covered pot or dish for a few days 

and then reheated as leftovers.  

The leftover meat also can be chopped or shredded and then used in dishes such 

as stir fries, stews, soups, tacos, curries or sloppy Joes.  

Sometimes I chop up the leftover vegetables as well as the meat and add them to 

homemade vegetable soup.  

Pot roast also freezes well and can be reheated in a pot in the oven or in the 

Instant Pot. (Add some water to the pot either way so that the meat can steam a 

bit as it defrosts.)  

 



Resources 

 

Pioneer Woman – Pot Roast:  

https://www.thepioneerwoman.com/food-cooking/recipes/a10342/pot-roast-

recipe/ 

 

Pioneer Woman – Instant Pot Roast:  

https://www.thepioneerwoman.com/food-cooking/recipes/a99178/instant-pot-

pot-roast/ 

 

Pioneer Woman – Beer-Braised Beef with Onions:  

https://www.thepioneerwoman.com/food-cooking/recipes/a9411/beer-braised-

beef-with-onions/ 

 

Pioneer Woman – Italian Pot Roast:  

https://www.thepioneerwoman.com/food-cooking/recipes/a10794/italian-pot-

roast/ 

 

Simply Recipes – Pot Roast:  

https://www.simplyrecipes.com/recipes/pot_roast/ 

 

Spend with Pennies – Pot Roast:  

https://www.spendwithpennies.com/perfect-pot-roast/ 
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