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Slow-roast four-bone rib of beef with
Yorkshire pudding

Tne uRimate Sundzy rosst %or 3 group of Jucky friends, of 3 great akemathe 0
a Christmas turkey,

Ingredients

For the beef
Sg! 111 Sour-bone 1o of beet, srimmed

100mi3440 oz oll

53k 3nd fresnly ground diack pepper

4 carrots, haked

For the crust

$0g/1%0z bumer, plus exira for greasing

2 large onions, diced
300g/10%40Z whike bresccrumis
3003/10%:0z wholegraln mustard

200mi71 oz water

3free-range 230s

For the Yorkshire pudding
8 free-range 2393
00mi201 oz mik

Yatsp sak

S00g/11 20z plain four
3 %osp aripphg

Preparation method

1.

2.

Remowe ?h2 D2ef from the ridge and Jet R come 0 1r00m temperature
Score e 3t using a sharp ki and rud & all over with 2 ol and sakt

Preneat e oven 1o 220C/425FGas 7. To make the Crust, meR the duler
in 3 pan and fry e onlons Lkl tender. Put the breadcrumis in 3 large
bowl. Mix togeener the mustard and waker In 3 smail bowl. Tip the onlons
In%0 the breadcramds, 30d ™ mustand midure and 02 2ggs, 52350n With
£3k and freshiy ground bIack papper and mik eventhing togetner 1o make
apaste

Spread the paste evenly oer he d2ef, leaving the ends uncovered. Cower
™2 pashe with 3 plece of well-gressed tin Dil Place ?e carrols n 3 large
roasting tray and sk $he el on 10D Of em. ASd some water o M2 th 0
3/01d R from buming. Place e beel in T oven and Immediztely reduce
™2 oven temparature 90 200C400FIG35 6

. Codk the beef for two hours. Remove 2 %oll and cook the beef or one

more hour. Remowe 2 beef from e ouen 3nd leawe 110 rest for 2t kkast
20 minses while you make $h2 gravy 3nd Yorkshire pusdings.

. For ;2 Yorkshire puddings, b2at he 2ggs Wi 12 mIK 2nd s3k Slae T

flour wice %0 32rke R ™en b2t R 0 he egg mitune 90 make 3 bater.
For extra smodthness. sirain he daker trough a2 e slae. Place a
Yorkshire pudding tin In the ouen untll hot $H20 30d 3 good amount of
dripping % each mould. Retum he th 10 Me oen and et untii the St is
SMOKING. The 23t willl now D2 very hot now, S0 take great care 3 you take
™2 th ot of he oven. Ladie some of the damer I each mould untll nearly
Al ;e retum e tin 10 e oven, reduce the Neat 10 200CH00F\Gas 6
and cook Tor 15 minuses.

. Cane %2 rested beef and senve with !he Yorkshire puddings, carmols and

nome-mase gravy
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Less than 30
mins
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Over 2 hours
Co0Kking time
Serves 10
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Recipes for roast beef

Siow-cookad basf Tillst with smokad garic r
and Madelra jus

By James Marth
Roast besf, Yorkshirs
carrots, cabbags,

By Matmnzw Drer

!E \

$23 mors roast besf recipss

udding. roast potat
¥ and horsaradish s3

Roast besf with Yorkshirss
By #ke Rodinson

i |

Great British Food Revival
3. Baaf and Shaiifish

Recipes from this episode
Lambd with cokies

Heary winer mussels

Swfied mussels

Bralsed shin of Deaf with farsnip punde

Toscano T-bone steaks Wi charred shalios an
Tyme
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7:06pm Todsy

Mary Berry n2s 2 passion Tr fresh herds and J:
Am2rion promotes e use of cabage
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