Slow Cooker Italian Beef
By Amy Vermillion

Ingredients:
2-5 Ibs Beef Roast (1/2 Ib per person)*

1 cup Water

34 tsp Oregano

3 cubes Beef bouillon

34 tsp Italian seasoning

/2 stick Butter

1 Tbs garlic powder

1 sm jar Pepperoncini, stems removed and chopped, plus a little juice from the
jar

Salt and pepper to taste



Directions:

Place all ingredients in slow cooker and cook on HIGH for 8 HOURS. Break up
roast in slow cooker 30 minutes before serving (and continue to cook until ready
to eat).

Serve with/on bread. Rhodes frozen Texas rolls work well. Or a fresh French loaf
from the grocery store also works well.

*May substitute pork roast for a leaner version



