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Italian Beef Sandwiches  Serves 6 -8 
 
Ingredients: 
 

• 5 pounds (approx.) Beef rump roast or top round 
1 teaspoon Kosher salt (can use more, but broth can be salty) 
1 teaspoon freshly ground pepper 
1/2 teaspoon kosher salt  
4 tablespoons minced garlic 
2 tablespoons each dried oregano and basil (you need this much or more) 
1 teaspoon dried marjoram, optional 
½ teaspoon dried red pepper flakes 
5 cups beef broth, low-sodium 
1 cup red wine --can sub with beef broth if you don’t care for wine; you can also 
use white wine 
2 stalks celery cut into large chunks; 

• 2 carrots peeled and cut in thirds 
• 1 large onion, quartered 

 
Pepperoncini—for serving (I liked the sliced kind.) 
Sliced provolone for serving -- optional 
8-10 small baguettes, hard rolls such as Kaiser rolls, or sliced Italian bread, toasted 

Directions: 

Rub beef roast with salt, pepper and garlic.* Place in 6 quart crock-pot and cover with 
oregano, basil, marjoram and red pepper. Pour broth and wine over all and add celery , 
carrot, and onion. Set crock-pot on low and cook 5-6 hours until tender (1 hr more at 
altitude) but not falling apart. (Or roast in oven, covered, at 350 about 4-5 hrs)  
 
To eat today: Remove beef from broth; let sit while you strain the broth, discarding 
celery, carrots, and onions –or saving for soup later. Place a ladle full of strained broth 
in each of six small cups; return remainder to crock-pot. Slice beef thinly and add to 
broth in crock-pot.  
 
To eat later (best because the flavors marry over night and you can slice cold meat 
more easily): Cool meat in strained broth;  store in fridge. Slice cold beef very thinly and 
return to covered pot. Re-heat gently in oven at 350 F for 30-40 min. Serve with toasted 
baguette or sliced Italian bread and pepperoncini on plates with bowls of broth for 
dipping. Add provolone cheese to sandwich if desired. 



 
*At this point, you can brown the meat on all sides in a Dutch oven with a small amount 
of oil or bacon grease but, while this improves the taste, it is not absolutely necessary 
and adds 10-15 min. to the preparation time in the morning. Do it night before and have 
it ready to go if it makes a big difference for you. 
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