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Standing Beef Rib Roast and Roast Vegetables 
 
 

EQUIPMENT 
 

Chef Knife, Peeler, Small Mixing Bowl, Perforated Baking Tray,  
Cake Rack, Solid Baking Tray 

 
 

INGREDIENTS 
 

3 Point Beef Rib Roast (1.8-2kg), 1 Bunch Dutch Carrots, 3 Baby Onions, 2 Parsnip, 6 Chat Potatoes,  
3 Cloves Garlic, 6 Springs Thyme, 6 Large Sage Leaves, Salt, Black Pepper, Olive Oil 

 
 

METHOD 
 

Roughly chop the garlic and sage add to a small mixing bowl along with picked thyme and a generous amount of cracked 
black pepper and sea salt 

 
Scrape the membrane off the exposed rib bones until clean (your butcher can do this for you), cover the bones tightly with 

foil 
 

Place your roast on a cake rack then on a perforated baking dish; push handfuls of the garlic and herb mix onto the beef 
 

Place in a pre-heated oven combi setting 230 degrees for 20 mins 
 

When the roast is in the oven you can begin to prepare the vegetables 
 

Peel and cut each parsnip into 4 pieces, slicing away a little of the core from the “fat” end of the parsnip 
 

Peel carrots, cut the baby potatoes and onions in half, and douse all the vegetables liberally with olive oil and sea salt 
 

Place all the vegetables on a baking tray cut side facing down and set aside 
 

After the beef has been in for 20 mins, turn the oven down to 190 degrees for a further 30 mins 
 

Once cooked remove the beef from the oven and wrap tightly in foil and set aside to rest for 20 mins 
 

Re-set the oven to 200 degrees and place the vegetables in the oven for 20 mins 
 

Once the vegetables are done remove and place on a serving platter, slice the beef and serve 
 
 

HINTS & TIPS 
 

- It is imperative that your beef is at room temperature before you begin this dish 
 

- No beef joint is the same, use your thermometer to check the interior temperature 52-55 Degrees is perfect 
 

- Rest, Rest, Rest. We can’t stress this enough, plan your meal. If you want to serve at 7.30pm remove your beef at 7.10 at the 
latest. The longer you rest the better the end result. Figure out a time you want to serve and work your way back from there 

to figure out what time to start. 
 

- The vegetables are all relatively the same size hence we can roast them at the same time. They are all roasted cut side down 
to give that nice golden colour. 


