William St. Prime Rib

4 Rib Standing Rib Roast (Trimmed wt about 10-10.5 LB) Note: Have Platinum Card on hand for this purchase.  I use aged beef.  My cost was about $55.00 , but it was a very special meal.

1 TB black pepper corns, ground course

2 t dried green pepper corns, ground course

1t white pepper corns, ground course

4 whole allspice, ground course

½ t dried thyme

1 t course salt

¾ LB very small carrots, peeled trimmed blanched in boiling water for 4 minutes, refreshed under cold water

2 heads garlic, separated into cloves, blanched in boiling water for 5 minutes, refreshed under cold water and peeled

½ pound large shallots, blanched in boiling water for 3 minutes, refreshed under cold water, and peeled.

For the Sauce:

½ cup Cognac (Can Substitute a Dry Red Wine)

2 cups Beef Broth

6 TB Madeira Wine

1 TB arrowroot

2 TB Dijon Mustard

Take the roast out of the Amana for 1 hour at room temp. Preheat oven to 500F

In a small bowl combine the black pepper, green pepper, white pepper, allspice, thyme and salt and rub the roast down real good. 

Roast rib side down in a roasting pan for 30 minutes, reduce temp to 350 F and roast for 1 hour and 45 minutes to 2 hours, or until your Polder registers 125 F.

About 20 minutes before the roast is done, add to the pan, the carrots, garlic and shallots, all patted dry.

Transfer the roast to a heated platter, drain the vegetable on paper towels and keep them warm, loosely covered. Let the roast rest a good 20-30 minutes before carving

Make the Sauce:

Skim the fat from the pan juices, add the cognac and degrlaze the pan over moderate heat. Scrapping up all the brown bits. Boil the liquid until it is reduced by half and transfer it to a saucepan.  Add the broth and ¼ cup of the Madeira, and boil for 5 minutes.  In another small bowl, stir together the remaining 2 TB spoons of Madeira, arrowroot, and mustard and add to the saucepan in a stream, whisking.  Bring the sauce to a boil, continue whisking and boil for 1 minute.  Taste, and adjust with salt and pepper as needed, and transfer to a heated gravy boat.

Arrange the roasted vegetables around the roast with fresh thyme and serve the roast with Sauce.

This should serve 8.  When I served it to 4, there was nothing left. <G>

I call this William St. Prime Rib, because Number 1, it’s where I live. And Number 2, my now brother-in-law, proposed to my sister, which she gladly accepted, the day after they had this, at my house.

Jim

Jim@berk.com

