CLEVER CLEAVER BRONTOSAURUS ROAST yields 4 to 6 portions
                                                                                         recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil




   1 cup thinly sliced onion

   3 cloves minced garlic




   8 sprigs fresh thyme

   4 pound pot roast (bone in or boneless)


   1 bay leaf

1/4 teaspoon salt





   2 cups red wine

1/4 teaspoon black pepper




   1 cup beef broth

   1 cup 1/2-inch sliced potato




   2 tablespoons flour

   1 cup 1/2-inch sliced yellow squash


1/4 cup milk

   1 cup 1/2-inch sliced zucchini squash

1. Preheat your oven to 350 degrees. Place an oven roasting pan on a burner over medium-high heat. Add the oil and minced garlic and heat for 30 seconds. Add the pot roast and brown on all sides. Season the roast with salt and pepper.

2. Spread the potato, yellow squash, zucchini squash, onion, thyme, and bay leaf evenly in the pan.


Cover with red wine and beef broth and bring to a boil. Remove from the heat, cover with foil and place 
in preheated oven for 1 hour.
3. Remove from the oven and place roast on a platter for carving. Scoop out the vegetables  and place in a serving bowl. Place the oven-roaster on a burner and bring liquid to a boil on medium-high heat.

4. In a small mixing bowl, whip the milk and the flour. Pour this through a strainer and whip into the boiling liquid on the stove until the gravy becomes thickened. Pour the gravy into a gravy boat and serve with the sliced pot roast and vegetables.

