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% teaspoon sal t
% teaspoon dr ied basi l  leaves
% teaspoon dr ied marjoram

leaves
% teaspoon rubbed savory
% teaspoon dr ied thyme leaves
% teaspoon black pepper

Standing 3-r ib roast of  beef ,
bone in (8 to 9 lbs)

1 teaspoon l iquid gravy
seasoning

1/z cup Burgundy wine

Burgundy Gravy
6 tablespoons roast beef

dr ipp ings
1/a cup unsifted all-purpose f lour
% teaspoon salt
Dash black pepper
2 cans (10'/z oz size)

condensed beef broth.
undi luted

1/z Gup Burgundy wine
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CenwNc Ttps
You ll be the star of the show when you
carve this special entr€e at the table.
Place the rib roast on a platter so that
the cut surface is up and the ribs are to
your left. Insert a carving fork into the
roast below the top rib. Using a very
sharp carving kni fe,  cut  hor izontal ly
from the outside toward the bone. Then
cutvertically along the bone with the tip
of the knife to release the slice of meat.
Sl ide the kni fe under the s l ice of  meat,
steady the meatwith the fork and
transfer i t  to a serving dish.  Cont inue
carving meat,  cut t ing th in or th ick
sl ices as desired.

Nutrient Analysis
Per Serving

Calories 925
Protein 50 g
Carbohydrates 4 g
Fat 76 g
Cholestero l  1BB mg
Sodium 694 mg

1 Preheat oven to 325F. Mix sal t ,  herbs and pepper.
I  Rub herb  mix tu re  in to  beef  on  a l l  s ides  and s tand
roas t  fa t  s ide  up  in  sha l low roas t ing  pan.  Inser t  meat
thermometer through outside fat  into the th ickest part  of
t h e  m e a t .  ( T h e r m 0 m e t e r  s h o u l d  n o t  r e s t  i n  f a t  o r
on  bone. )

)  Mix l iquid gravy seasoning with 1/z cup Burgundy.
2  S p 0 0 n  s o m e  o v e r  b e e f ;  p l a c e  b e e f  i n  o v e n
uncovered. Roast,  bast ing several  t imes with remaining
Burgundy mixture,  3% hours for  rare (140F),  4 ' /z hours
fo r  med ium (160F) ,5  hours  fo r  we l l  done (170F) .
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? When roas t  i s  done,  l i f t  w i th  two la rge  fo rks  and
;,  p lace on heated plat ter ;  cover wi th aluminum foi l .
Pour of f  dr ippings and reserve; let  roast  stand in warm
place whi le you make gravy.  Roast wi l l  be easier to carve
after standino 20 to 30 minutes.

A  P r e p a r e  B u r g u n d y  G r a v y :  R e t u r n  6  t a b l e s p 0 0 n s
.t  reserved dr ippings to roast ing pan. St i r  in f lour,  sal t
and pepper to make a smooth mixture.  Gradual ly add the
beef  b ro th  and Burgundy,  s t i r r ing  un t i l  the  mix tu re  i s
f ree  o f  lumos.

(  A l l  b r o w n e d  b i t s  f r o m  r o a s t i n g  p a n  s h o u l d  b e
. )  l o o s e n e d  a n d  d i s s o l v e d  i n  b r o t h  m i x t u r e .  B r i n g
gravy  to  bo i l ing ,  s t i r r ing  cons tan t ly .  Reduce heat  and
simmer 5 minutes,  st i r r ing constant ly.  Season with sal t
and pepper. Makes 3 cups gravy.

A to serve: Using a large sharp carving kni fe,  carve
tlf across roast toward bone. Cut along bone to remove
sl ices.  Sl ide a kni fe under meat s l ice to place on serving
platter. Serve with Burgundy Gravy. Makes l0 servings.


