Beef Tri Tip in a Slow Cooker

Origin:Lynda

Marinade Time: 8 hrs Prep Time: | 15min | Cook Time:

Ingredients:
4-5|b BeefTriTip

Marinade:

1/2 cup red wine

2 tablespoons canola oil

2 tablespoons Worcestershire sauce
1tablespoon soy sauce
1tablespoon choppedgarlic

2 teaspoonssalt

1teaspoonblack pepper

Directions:

8hrs | Cool Time: |15min | Servings: 8

Mix all ingredients togetherand marinade the tri tip overnightinazipperbag.

Ina cast iron dutch oven pourenough canolaoil to coverthe bottom well. Heatthe oil over Medium High heat. AFTER the
potishot searall sidesof the tri tip. | use the dutch oveninstead of a skilletbecause a) itreduces splatterand b) th e high

sides provide awaytoleanthetritip as | brownthe edges.

Place the tritipina large slow cookeron low for about 8 hours or on high for about4.5 - 5. Internal temperature should be

about 140°F.

Remove from slow cookerand place onserving plate. Coverwithfoil and allow to stand for 15 minutes before slicing against

the grain. (This means perpendiculartothe grain. All cutsare made more tenderif youslice thisway.)
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