@O&éﬁ@f Halians Leef Sandviches

INGREDIENTS DIRECTIONS
: ]515 Chul?k roél's’f 1.Pat chuck roast dry and season all over with salt, pepper, Italian
? 1LSZ§HN9 & seasoning, and garlic powder.
« 1tsp black pepper 2.Heat olive oil in a skillet over medium-high heat. Sear roast 2-3

1% tsp Italian seasoning

minutes per side until browned, then transfer to crockpot.
» 1tsp garlic powder

e rek o el 3.Add sliced peppers and onions around the roast.
* 2 cups low-sodium beef broth 4.Pour in beef broth, Worcestershire sauce, and pepperoncini juice.
R B e souce 5.Top with garlic, ltalian seasoning, onion powder, crushed red
» 2 tbsp pepperoncini juice W
5 garlic cloves, minced pepper flakes, and pepperoncini peppers.
2 tsp Italian seasoning 6.Cover and cook on LOW for 8 hours or HIGH for 4-5 hours.

% tsp onion powder : X : 4

% tep cftished red pepper flakeSNEE) 7.Shred beef directly in the crockpot and toss with peppers, onions,

6-8 pepperoncini peppers and cooking juices.

1 red bell pepper, sliced

1 yellow bell pepper, sliced
3 1Znedium ye|||oo£zmon’ T 9.Pile beef mixture onto rolls and top with provolone cheese, fresh

For Serving basil, shaved parmesan, and extra pepperoncini.

" e 10. Broil 1-2 minutes until cheese is melted.
* 8slices provolone cheese

« Fresh basil 11. Optional: top with lemony arugula before serving.
Shaved parmesan

8.Lightly toast hoagie rolls.

e Extra pepperoncini
» Optional: arugula tossed with lemon juice + olive oil f
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