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Savory Pressure Cooker Pot Roast





From Linda Larsen,
Your Guide to Busy Cooks.
FREE Newsletter. Sign Up Now!
This simple recipe lets you serve homestyle tender, savory pot roast in just about an hour! 

INGREDIENTS:
· 3-4 lb. beef chuck roast 

· 1 tsp. salt 

· 1/2 tsp. seasoned salt 

· 1/4 tsp. smoked paprika 

· 1 onion, chopped 

· 4 cloves garlic, minced 

· 2 cups beef broth

PREPARATION:
Trim excess fat from roast. In a small bowl, combine salt, seasoned salt, pepper, and paprika. Rub this mixture into all sides of the meat. 

In pressure cooker, combine seasoned beef with onion and beef stock. 

Place lid on pressure cooker, lock down and cook under 15 pounds pressure (high) for 50-60 minutes. Bring down pressure and open the cooker; test the meat to see if it is tender and at least 140 degrees F in the center on an instant meat thermometer. If not, you can put the cooker back together and pressure cook for another 5-10 minutes. Serves 6-8
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