Grandma’s Roast Beef with Beer Gravy

Ingredients 

1 can of beer

1 can of water

Salt, pepper

½ cup each of onion, celery and carrots

Parsley, oregano

Put the roast in a baking dish with the roast above it on a rack.  

Bake 325 ( ½ hour per pound)

You many put in 1 or 2 cubes of beef bouillion cubes to enhance the flavor.

When cooked, strain vegetables from the broth.  Thicken the broth with flout/water mixture and add tiny amount 1/8 teaspoon of gravy master to obtain nice brown coloring of gravy. 
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