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¥  plus steak lust: chefs’ best beef recipes
fabulous Italian dishes for New Year’s Eve
the most thrilling new Paris restaurant

sweet potate & bacon hash
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From fean grass-fed meat to ultrarich wagYU) beef
has become a food obsassum Here, engh’r ’rop chefs
share their best recipes for tieir favorite euts, and
FéW 3:v&s a lesson on how fo decipher the Emgo.

.Pepper-Crusted Prime Rib with Mushroom-Armagnac Sauce
' All-American Hamburgers with Red Onion Compote
Grilled Strip Steaks with Sweet Potato Hash Browns
Malabal Spice-Crusted Hanger Steaks with Gingered Carrot Puree
Bone-In Rib Eye Steaks with Chanterelles
Sherry-Braised Short Ribs with Potato-Apple “Risotto”
Adobo Rubbed Beef Tenderloin with Bay-Steamed Broccoli
Beef Brisket Pot Roast

For mbre beef recipes, go to foodandwine.com/beef.
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butcher
shops

Many supermarkets don’t have
butchers; the beef they sell

is cut at meatpacking plants.
These new shops, however,
are reviving the nearly lost
craft of butchering.

BURGUNDY BOUCHERIE

At their shop in Grandview,
Texas, Jon and Wendy Taggart
(above) sell grass-fed beef from
their ranch as well as other
local foods (800 McDuff Ave.;
burgundypasturebeef.com).

FLEISHER'S

This shop in Kingston, New
York, sells meat from local
ranches to both home cooks
and restaurants like Brooklyn's
Sparky’s (307 Wall St.;
grassfedmeat.net).

TED'S BUTCHERBLOCK

At this quirky Charleston,

South Carolina, shop and café,
customers can choose expertly
cut beef after enjoying a bacon-
of-the-month BLT (334 East Bay
St.; tedsbutcherblock.com).
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Pepper-Crusted Prime Rib Roast

with Mushroom-Armagnac Sauce

ACTIVE: 30 MIN; TOTAL: 3 HR 35 MIN

4 TO 6 SERVINGS

Tokeep this primerib extrajuicy, "ask your

butcher to leave the fat cap on before tying

the beef" says Melissa Perello, an F&W Best

New Chef 2004 and executive chef at San

Francisco's Fifth Floor. Roasting the prime

rib in a bath of butter, a common chef’s

trick that Perello uses here, also helps.

PRIME RIB

1Yz tablespoons Szechuan
peppercorns

12 tablespoons black peppercorns

1¥2 tablespoons white peppercorns

One 6-pound prime rib roast (2 bones)

Salt

1 tablespoon vegetable oil
1 stick unsalted butter, cut into

tablespoons

thyme sprigs

bay leaves

marjoram or oregano sprigs

(SIS )]

garlic cloves, smashed

[N

large shallots, sliced Y4 inch thick
SAUCE
2 ounces dried porcini mushrooms
(2 cups)
1% cups boiling water
2 tablespoons extra-virgin olive oil
% pound white mushrooms,
thinly sliced
2 medium shallots, thinly sliced
2 garlic cloves, smashed
3 thyme sprigs
1 cup Armagnac
Y2 cup dry white wine
2 cups low-sodium beef broth
2 tablespoons cold unsalted butter
Salt and freshly ground pepper
1. PREPARE THE PRIME RIB ROAST: Pre-
heat the ovento 325°. Ina pepper grinder or
a spice mill, coarsely grind all of the pepper-
corns. Transfer to a small bowl. Season the
roast with salt and the pepper mixture.
2. Inalarge ovenproof skillet, heat the oil
until shimmering. Add the roast, fat side
down, and cook over moderate heat until
browned, about 5 minutes. Turn the roast

and brown it on each of the other sides,
about 13 minutes longer. Set the roast, fat
side up. in the skillet and add the butter.
When the butter is melted, baste the roast
all over. Add the thyme. bay leaves and
marjoram and roast for 1 hour,

3. Add the garlic and shallots to the skillet
and continue roasting the meat until an
instant-read thermometer inserted inthe
center registers 130° for medium-rare,
about 45 minutes longer.

4. MEANWHILE, MAKE THE SAUCE: Ina
heatproof bowl, cover the porcini with the
boiling water and let soak until softened,
about 20 minutes. In a large skillet, heat the
olive oil. Add the white mushrooms, shal-
lots, garlic and thyme and cook over mod-
erately high heat, stirring occasionally, until
the mushrooms and shallots are browned,
about & minutes. Add the Armagnac and
wine andhoil aver moderately high heat until
reduced by half, 5 minutes.

5. Liftthe porcini from their soaking liquid;
reserve the liguid. Rinse the porciniand cut
any large pieces in half. Carefully pour the
porcini soaking liquid into the skillet, stop-
ping before you reach the grit at the bottom.
Boil the sauce until reduced by three-
fourths, about 8 minutes. Add the beef
broth and boil until reduced to 1% cups,
about & minutes. Strain the sauce through
afine sieve into asmall saucepan, pressing
on the solids; add the porcini.

6. When the roast is done, transfer it to a
carving board and let rest for 20 minutes.
With a slotted spoon, transfer the shallots
and garlic to a plate. Bring the sauce to a
simmer, remove from the heat and whisk
in the butter, 1tablespoon at a time; sea-
son with salt and pepper. Carve the roast
into slices. Scatter the shallots and garlic
on top and serve with the porcini sauce.
MAKE AHEAD The porcini sauce can be
prepared through Step 5 and refrigerated
overnight. Reheat gently and whisk inthe
butter before serving.

wINE To pair with the complex, buttery
sauce for this luxurious meat, consider a
spicy, fruity Zinfandel like the 2003 Seghe-
sio Family Vineyards Old Vine.
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