
®

chipotle-coffee pot roast

Sure, beef chuck roast is traditional Sunday fare, but it’s just as doable—and 
delectable—on a weeknight in the slow cooker or pressure cooker. Rub it with 
coffee and ground chipotle pepper; braise with Brussels sprouts, parsnips, and 
onion; and serve atop Creamy Polenta.

PREP: 35 MINUTES   COOK: 2 HOURS   

1  2- TO 3-LB. BONELESS BEEF CHUCK POT ROAST

1  TBSP. INSTANT ESPRESSO COFFEE POWDER

2 TSP. GROUND CHIPOTLE CHILE PEPPER OR CHILI POWDER (HOT OR MILD)

1/4  TSP. SALT

1  TBSP. COOKING OIL

1  14-OZ. CAN BEEF BROTH

3  TBSP. TOMATO PASTE

2  TBSP. BALSAMIC VINEGAR

3  CLOVES GARLIC, MINCED

2  LARGE PARSNIPS, PEELED AND SLICED 1/2 INCH THICK

8   OZ. BRUSSELS SPROUTS, TRIMMED AND HALVED OR 1 RED SWEET PEPPER, CUT INTO 
CHUNKS

1  LARGE RED ONION, CUT INTO THICK WEDGES

1  RECIPE CREAMY POLENTA (OPTIONAL)

MAKES 6 SERVINGS.

SLOW-COOKER DIRECTIONS:

PRESSURE-COOKER DIRECTIONS:
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®

chipotle-coffee pot roast

Per serving: 293 cal., 9 g fat (3 g sat. fat), 67 mg chol., 542 mg sodium, 15 g carbo., 4 g dietary fiber, 36 g protein.

CREAMY POLENTA:

MAKES 4 CUPS.
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