




Pot Roast with Mushroom Gravy

Dinner 4-6 10 min

2 1/2 - 3 pound roast beef
1 can of mushrooms
1 package of onion soup mix
1/2 cup of water
Salt and pepper to taste
2 tablespoons of cornstarch

If using an Instant Pot, set to saute and sear the roast
until brown. 
Cover roast with onion soup mix, mushrooms and water
Set Instant Pot for 30 minutes on meat setting.

If using a slow cooker, cook roast on slow for 6-8 hours.

For gravy. 
Remove roast from Instant Pot or Slow Cooker. Pour
remaining liquid and mushrooms into saucepan. 
In small bowl, mix cornstarch with 1/4 cup warm water
until blended. Add cornstarch mixture to mushroom
gravy. Cook over high heat, stirring often, until boiling. 
Pour over roast and mashed potatoes - no need to
strain!



Chocolate Chip Cookies

Dessert

1 cup butter, softened
1 cup white sugar
1 cup packed brown sugar
2 eggs
2 teaspoons vanilla extract
1 teaspoon baking soda
2 teaspoons hot water

½ teaspoon salt
3 cups all-purpose flour
2 cups chocolate chips

Preheat oven to 350 degrees F (175 degrees C)
Cream together the butter, white sugar, and brown
sugar until smooth. Beat in the eggs one at a time,
then stir in the vanilla. Dissolve baking soda in hot
water. Add to batter along with salt. Stir in flour and
chocolate chips. Drop by large spoonfuls onto
ungreased pans.

Bake for about 10 minutes in the preheated oven, or
until edges are nicely browned.

Note: You CAN substitute butter for margarine and
they still turn out awesome!



Homemade Bread

2 cups warm water
1/4 cup sugar
1.5 tbsp yeast
1.5 tsp salt
1/4 cup vegetable oil
5.5 cups flour (I just used all purpose)

Appetizer FOREVER

Dissolve sugar in warm water. Add yeast and let proof. Mix oil
into yeast mixture once proofed. Mix flour and salt in separate
bowl. Add dry mixture to wet mixture one cup at a time and stir
/ mix until soft dough forms. Knead for 3-5 minutes. Place in
oiled bowl, turn over to coat both sides. Let rise one hour.
Punch down, shape into loaves. Place into greased bread pans.
Let rise 30-40 minutes. Bake at 350 for approx 30 minutes. 

Brush tops with butter while
warm.
You may need to let rise for
longer, depending on temp
and yeast. Let rise until really
big before baking! 


