CBC Pot Pie

Chuck roast ~2 lbs
2 cups flour

1+5 cans Swanson’s Beef Broth
1 Tbs Crisco

One large onion, chopped
1 Egg beaten + water for 1 cup 

3 large potatoes, diced


Cook chuck roast in crock pot all day with 1 can of Swanson’s Beef Broth and chopped onion. Noodles (when roast is done): Mix together: flour, Crisco and egg/water. Add more water or flour to get dough to a firm, pliable consistency (not sticky. Roll dough to very thin sections and cut into 1 inch squares. Put 5 cans of beef broth into 5 qt pan on stove top. Add all liquid from the crock pot. Add two cups water (more water can be added if the liquid becomes too thick during cooking). Add potatoes and bring to a boil. Gently drop noodles into boiling liquid, one or two at a time, so that they don’t stick together. Shred chuck roast meat, discarding excess fat. Put one quarter of the shredded meat in with the noodles. Continue to simmer until noodles are tender stirring often to prevent sticking/burning. Serve with remaining shredded beef on top or on the side.
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