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Roast Rib of Beef 
 
1 X 4.5kg (10lb) rib of beef. 5 ribs.  
Soft dripping  
Sea salt  
Freshly ground black pepper  
 
Preheat the oven to 220-230°C. 
  
Massage the whole joint with soft dripping & season lightly all over with salt & freshly 
ground black pepper. Place in a roasting tin & pop into the hot oven. After about 30 minutes 
the meat will be well browned & sizzling.  
 
Turn the oven down to 160°C – opening the oven door for a minute or so will help the 
temperature drop quicker.  
 
The final portion of cooking time really depends on how you like your beef. As a rough guide 
allow 9-10 minutes per 500g for very rare meat, 12-15 minutes per 500g for medium or 18-
20 minutes per 500g for well-done.  
 
Remove the meat from the oven & cover loosely with a piece of foil. Leave to rest for at 
least half an hour, let the meat completely relax before carving & serving. You can use this 
time to turn up the heat in the oven & make the Yorkshire Pudding. Also to use the roasting 
tin with all the lovely meat juices to make a good proper gravy. 
 
 

 
Roast Potatoes 

 
1.2kg floury potatoes  
100g duck fat or olive oil  
1tbsp plain flour  
Few rosemary or thyme sprigs (optional)  
 
Preheat the oven to 200°c. Peel the potatoes and cut into large chunks. Add them to a pan 
of cold salted water, bring to the boil and parboil for 5 minutes.  
 
Meanwhile, put the duck fat into a sturdy roasting tin and place in the oven to heat. Tip the 
potatoes into a colander to drain and give them a gentle shake to fluff up the sides. Sprinkle 
with the flour and give another few shakes to coat evenly.  
 
Take the roasting tin out of the oven and carefully add the potatoes to the hot fat, along 
with the herb sprigs, if using. Toss the potatoes gently to ensure an even coating of fat and 
spread them out in a single layer.  



Roast for 40-45 minutes, or until golden brown and crisp, turning them every 15 minutes or 
so, to ensure they colour evenly. Pat with kitchen paper to remove excess fat. Serve piping 
hot. 

 
 

Yorkshire Puddings 
Makes 6 Large Puddings  
 
150g plain flour  
½tsp fine sea salt  
2 large eggs  
150ml whole milk  
2tbsp  
 
Blend the flour, salt, eggs and milk in a blender or food processor for a few minutes until 
smooth, stopping and scraping down the sides of the bowl after a minute. Pour the batter 
into a jug and chill until ready to cook. Best if left to stand overnight.  
 
Preheat the oven to 200°c. Spoon the fat into the moulds of a 6-hole muffin tin and place in 
the oven for 5-10 minutes or until it is really hot. Take out the tin and quickly pour in the 
batter to three-quarters fill the mounds. Bake for 25-30 minutes until the batter has risen 
dramatically and is deep golden and crisp.  
 
Serve hot. 

 
Treacle Tart 

 
Pastry  
 
2 large free range eggs  
225g unsalted butter  
50g icing sugar  
270g plain flour  
 
Filling  
 
400g golden syrup  
200g white bread crumbs  
200g porridge oats  
125ml malt whiskey  
Pinch salt  
Zest of 2 oranges  
300g walnuts, roughly chopped  
 
Pastry  
 



Do this well in advance – beat egg yolk and butter together, beat in the butter, fold in the 
flour and mix well together. Squash the dough into a flat disc, wrap in cling film, and rest in 
the fridge for a couple of hours.  
Then, roll on a floured surface to 5mm thick. Grease a tart tin, line it with pastry, don’t be 
tempted to trim the edges. Refrigerate for an hour.  
Meanwhile, make the filling.  
 
Filling  
 
Mix all the ingredients together, preheat the oven to 180°c. Fill the chilled tart case with the 
walnut mixture and bake for 20-25 minutes until deep caramel.  
Allow to cool – best eaten warm – still delicious cold. 


