
•  1 beef Ribeye Roast Bone-In 
(2-4 ribs), small end, chine 
(back) bone removed (6-8 lbs)

•  Salt

Seasoning:
•  2 Tbsp. coarsely ground  

peppercorns
• 1 Tbsp. minced garlic
• 2 tsp. vegetable oil

Horseradish Sauce:
• 1/2 cup whipping cream
•  3 Tbsp. finely chopped fresh fennel bulb
•  3 Tbsp. finely grated fresh horseradish
•  1 tsp. finely chopped fresh fennel fronds
• 1/8 tsp. salt

Rib Roast c    
Horseradish Sauce

Bring a new holiday tradition to your dinner table 
while supporting Illinois beef farmers – chances 

are, the horseradish is Illinois-grown, too!

Ingredients



1. Heat oven to 350°F. Combine seasoning 
ingredients; press evenly onto all surfaces of 
beef roast.

Cook’s Tip:  
Mixed peppercorns are sold in specialty food 
markets and in some supermarkets. Black 
peppercorns may be substituted. To easily grind 
whole peppercorns, use a pepper mill or coffee 
grinder (used only for seasonings). Or, place 
peppercorns in a food-safe plastic bag, squeeze 
out the air, and seal. Use the bottom of a custard 
cup, a rolling pin, or the bottom of a heavy pan to 
crush the peppercorns.

2. Place roast, fat side up, in shallow roasting 
pan. Insert ovenproof meat thermometer so tip 
is centered in thickest part of beef, not resting 
in fat or touching bone. Do not add water or 
cover. Roast in 350°F oven 2-1/4 to 2-1/2 hours 
for medium rare; 2-1/2 to 3 hours for medium 
doneness.

3. Meanwhile, prepare Horseradish Sauce. 
Beat cream in medium bowl just until soft 

peaks form; do not overbeat. Add fennel bulb, 
horseradish, fennel fronds, and salt; mix well. 
Cover and refrigerate until ready to serve.

Cook’s Tip: 

•  Whipping cream has reached soft peaks when 
the beater is lifted and the cream forms a peak 
that gently falls to one side.

•  Two tablespoons prepared horseradish may be 
substituted for fresh horseradish. Omit salt in 
sauce.

•  Two tablespoons chopped fresh chives may be 
substituted for fresh fennel bulb and fronds.

4. Remove roast when meat thermometer 
registers 135°F for medium rare; 145°F for 
medium. Transfer roast to carving board; tent 
loosely with aluminum foil. Let stand 15 to 20 
minutes. (Temperature will continue to rise 
about 10°-15°F to reach 145°F for medium rare; 
160°F for medium.)

5. Carve roast into slices; season with salt, as 
desired. Serve with horseradish sauce.

Source: beefitswhatsfordinner.com
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