
Crockpot Chuck Roast Recipe





When it comes to comfort food, 
nothing beats a hearty Crockpot 
Chuck Roast slow-cooked to tender 
perfection. This classic recipe is 
incredibly easy to prepare, requiring 
just 5 minutes of prep time. With rich, 
savory flavors and fall-apart beef, it’s 
the perfect dish to warm you up and 
satisfy your cravings. Whether you’re 
making a family dinner or prepping 
meals for the week, this recipe is sure 
to be a hit.

Download QR Print QR

View To Click ?

×

Serving Size: 6
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Joe's Reserve Chuck Roast

Buy Now

Ingredients

3-4 lb chuck 
roast
4-5 garlic 
cloves, minced
1 ½ lb petite 
potatoes
1 lb baby 
carrots
1 yellow 
onion, sliced
1 ½ tsp thyme
½ tsp pepper
½ tsp sea salt 
(more or less 
to taste)
2 tbsp corn 
starch 
(optional)
2 tbsp water 
(optional)
other optional 
ingredients: 1 
tbsp 
Worcestershire, 
1/3 cup red 
wine, or 2 tbsp 
balsamic 
vinegar
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Instructions

1. Slice onions and rinse vegetables. Add carrots, potatoes and onion into the bottom of slow cooker. Toss to mix.
2. Place the chuck roast on top of the vegetables. Pour broth on top. Season meat with garlic, salt, pepper, and 

thyme. Turn the slow cooker to low and cook for about 8 hours or until meat falls apart easily and the carrots 
and potatoes are soft.

3. When meat is ready, you can stir to allow the meat to fall apart into chunks. Transfer to a serving dish or serve 
straight from the slow cooker. For a thicker gravy like consistency, whisk together water and corn starch about 
30 minutes before serving. Add it into the crock pot and stir to combine.

4. Serve and Enjoy!
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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