
Slow Cooker Packet Pot Roast 
Preparation time: 5-9 Hours Serving size: 10 Portions 

Ingredients: 
• 5lbs Beef Pot roast (or any tough cut of beef ) 
• 1 onion, chopped 
• 1 Cup Water 
• 1 Tablespoon tomato paste 
• 1 medium potato, chopped 
• 3 medium carrots, chopped 
• 1 Packet Brown Gravy Mix 
• 1 Packet Ranch Dressing Mix 

Directions: 
1. In a large bowl, whisk together water, spices, packets, & tomato 

paste. 
2. Place vegetables in slow cooker, then place meat on top of 

vegetables, then pour dressing mix on top. 
3. Cook on low setting for 7-9 hours, 

or medium setting for 4-6 hours. 
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