
R I B  R O A S T  V T I T H
R O A S T E  D - G A R L I C

T H Y M E  S A U C E

a 7- to 8-pound trimmed
prime beef rib roast*
(sometimes called
standing rib roast;
3 or 4 r ibs)

1 tablespoon vegetable
oil

2 heads garlic
3 tablespoons chopped fresh

thyme leaves
Ye cup minced shallot
2 tablespoons red-wine

vinegar
1% cups dry red wine
I bay leaf
3 cups veal or beef demiglace**

or 4 cups beef broth

1% tablespoons unsalted
butter, softened

Lr/z tablespoons all-purpose
flour if using beef broth

*avai lable by request from

butchers
**avai lable at specialty foods

shops and by mail
order from Citarella,
tel.  (800) 588-0383 or
(2r2) 874-0383

Preheat oven to 475" F.
Put roast, r ibs side down, in center of

a l3- by 9-inch f lameproof roasting pan

and rub all over with % tablespoon oil.

Cut about lz inch from tops of garl ic

heads to expose cloves and discard tops.
Rub beef al l  over with cut sides of earl ic

and sprinkle with 2 tablespoons thyme,
p ress ing  t o  adhe re .  Season  bee fgene r -
ous l y  w i t h  sa l t  and  peppe r .  Pu t  ga r l i c
heads on a double layer of foil and drizzle
with remaining % tablespoon oi l .  Wrap
garl ic t ightly in foi l .

Roast beef in middle of oven 30 min-
utes. Remove beef from oven and with a
bulb baster skim all but about % oup faI
from pan. Baste beef with fat remaining
in pan.

Reduce temperature to 375" F.
Add garl ic to oven. Roast beef, with

garl ic, l% to I Zz hours more, or unti l  a
meat  thermometer  inser ted in to  center
of meat registers I 15" F. Transfer garlic in
foil to a rack and transfer beef to a plat-

ter ,  reserv ing pan ju ices.  Let  beef  s tand
25 minutes. (Meat wil l  continue to cook,
reaching about 130" F. for medium-rare.)

While beef is standing, remove al l  but
about 2 tablespoons fat from pan. Add
shallot to pan and on top of stove cook
over moderate heat, st irr ing, 2 minutes.
Unwrap garlic. Protecting your hand with
a doubled paper towel, squeeze roasted
garl ic into shal lot mixture and discard
sk ins.  Add v inegar ,  w ine,  bay leaf ,  and
remain ing tab lespoon thyme and bo i l
mix ture,  scrap ing up brown b i ts  and
mashing gar l ic  w i th  a  wooden spatu la
against bottom of pan, unti l  reduced to
about Yz cup, about 5 minutes.

If  using demiglace, st ir  into garl ic
mixture and boi l  sauce unti l  reduced to
about 2 cups, about 5 minutes. Whisk in
butter. If using beef broth, in a small bowl
mash together butter and flour to make a
beurre manie. Stir  beef broth into garl ic
mixture and boi l  sauce unti l  reduced to
about 2 cups. Whisk beurue manie into
broth mixture and cook over moderate
heat, whisking, unti l  sauce is smooth and
sl ightly thickened, about 3 minutes. Pour

sauce through a f ine sieve into a bowl,
pressing hard on solids. Season sauce with
salt and pepper.


