
 
December 2015 TV Recipes—Holiday Recipes  
 

BLACK TIE BEEF ROAST WITH CHOCOLATE-PORT SAUCE 
AND GOAT CHEESE MASHED POTATOES 
Total Recipe Time:  2-1/2 to 3 hours 
Makes 8 to 10 servings 
 

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

 Salt 

 Chopped fresh parsley (optional) 

 Goat Cheese Mashed Potatoes (recipe follows) 
Seasoning: 

 3 tablespoons freshly grated orange peel 

 2 tablespoons finely chopped fresh thyme 

 1 tablespoon finely chopped garlic 

 1 tablespoon coarse grind black pepper 
Chocolate-Port Sauce: 

 3 tablespoons butter 

 3/4 cup finely chopped shallots 

 1-1/2 teaspoons finely chopped fresh thyme 

 1-1/4 cups port wine 

 1 can (14 to 14-1/2 ounces) ready-to-serve beef broth 

 3/4 cup whipping cream 

 1 tablespoon soy sauce 

 3/4 ounce bittersweet chocolate, finely chopped 

 Salt and ground black pepper 

 
1. Heat oven to 350°F. Combine seasoning ingredients; press evenly onto all surface of beef roast. 
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 Chocolate-Port Sauce. Melt butter in large nonstick skillet over medium heat. Add shallots and thyme; 
cook and stir 4 to 6 minutes or until shallots are lightly browned. Add port; cook 5 to 7 minutes or until reduced by one half, 
stirring occasionally. Add broth; bring to a boil. Reduce heat to medium; cook 15 to 17 minutes or until reduced by one half, 
stirring occasionally. Stir in cream and soy sauce; cook 3 to 5 minutes or until slightly thickened, stirring frequently. Remove 
from heat. Add chocolate; stir until melted. Season with salt and pepper, as desired. Keep warm.  

4. About 45 minutes before serving, prepare Goat Cheese Mashed Potatoes. 
5. 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.)  

6. Carve roast into slices; season with salt, as desired. Serve with sauce and mashed potatoes. Garnish with parsley, if desired.  
 
Goat Cheese Mashed Potatoes: Peel 3-1/2 pounds all-purpose potatoes and cut into 2-inch pieces. Place potatoes in 
stockpot and add enough water to cover potatoes; add salt as desired. Bring water to a boil. Reduce heat; cover and cook 
25 to 30 minutes or until potatoes are tender. Drain well. Mash potatoes with 1-1/2 cups milk, 6 ounces softened goat cheese 
and 2 tablespoons butter in large bowl with electric mixer until smooth. Season with 1-1/2 teaspoons salt and pepper, as 
desired. Keep warm.  
 
Cook's Tip: Sauce may be prepared up to 1 day ahead. Cover and refrigerate. Reheat gently before serving. Do not boil. 
Cook's Tip:  To prevent seasoning on roast from overbrowning, tent loosely with aluminum foil after roasting for 1 hour.  
 
Nutrition information per serving (1/10 of recipe): 630 calories; 28 g fat (15 g saturated fat; 8 g monounsaturated fat); 142 mg 

cholesterol; 792 mg sodium; 39 g carbohydrate; 2.8 g fiber; 47 g protein; 12.7 mg niacin; 1.5 mg vitamin B6; 2.4 mcg vitamin B12; 4.6 

mg iron; 46.9 mcg selenium; 7.9 mg zinc. This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, iron, selenium 

and zinc; and a good source of fiber. 



 
PEPPERED RIBEYE ROAST WITH ROASTED GARLIC SAUCE 
Total Recipe Time:  2-1/2 to 3-1/4 hours 
Makes 6 to 8 (6-ounce) or 12 to 16 (3-ounce) servings 
 

 1 beef Ribeye Roast boneless, small end (about 4 to 6 
pounds) 

 1 tablespoon chopped fresh parsley 

 2 teaspoons coarse grind black pepper 

 2 medium heads garlic 

 2 teaspoons olive oil 

 1 cup reduced-sodium beef broth 

 2 tablespoons dry sherry 

 1/2 cup half-and-half 

 1/4 teaspoon salt 

 Chopped fresh parsley 

 
1. Preheat oven to 350°F. Combine 1 tablespoon parsley and pepper in small bowl. Press evenly onto all surfaces of beef 

roast.  
2. Place roast, fat side up, on rack in shallow roasting pan. Insert ovenproof meat thermometer so tip is centered in thickest 

part of beef, not resting in fat. Do not add water or cover. Cut about 1/4 inch off top of each garlic head, exposing cloves. 
Remove outer papery skin, leaving head intact. Place in center of 12-inch square heavy-duty aluminum foil; drizzle each 
with 1 teaspoon oil. Bring two opposite sides of foil over garlic; seal with double fold. Fold in open ends to seal. Place 
alongside roast in pan. Roast beef in 350°F oven 1-3/4 to 2 hours for medium rare; 2 to 2-1/4 for medium doneness. Roast 
garlic 1-1/4 to 1-1/2 hours or until very soft and golden brown; set aside.  

3. 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.)  

4. Meanwhile, squeeze garlic cloves from skins into small bowl; mash with back of spoon. Combine garlic, broth and sherry in 
medium saucepan; bring to boil. Cook 10 to 11 minutes or until reduced by half. Add half-and-half; reduce heat and bring 
to a gentle boil. Continue cooking 4 to 6 minutes or until sauce is reduced to 1 cup, stirring occasionally. Keep warm.  

5. Carve roast into slices; serve with sauce. Garnish with additional parsley, as desired.  
 
Nutrition information per serving (1/12 of recipe): 196 calories; 8 g fat (3 g saturated fat; 3 g monounsaturated fat); 82 mg cholesterol; 

159 mg sodium; 2 g carbohydrate; 0.2 g fiber; 26 g protein; 10.3 mg niacin; 0.6 mg vitamin B6; 1.4 mcg vitamin B12; 1.8 mg iron; 30.9 

mcg selenium; 4.8 mg zinc; 2.9 mg choline. This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, selenium and 

zinc; and a good source of iron. 

 
 
 

PEPPER HERB-CRUSTED BEEF TENDERLOIN 
Total Recipe Time:  1-1/2 hrs. 
Makes 8 to 10 servings 
 

 1 beef Tenderloin Roast (4 to 5 pounds) 
 

Seasoning: 

 Salt 

 2 teaspoons cracked mixed peppercorns 

 2 cloves garlic, minced 

 1 teaspoon dried basil leaves 

 1 teaspoon dried oregano leaves 

 
1. Heat oven to 425°F. Combine seasoning ingredients; press evenly onto all surfaces of beef roast. 
2. Place roast on rack in shallow roasting pan. Insert ovenproof meat thermometer so tip is centered in thickest part of beef. 

Do not add water or cover. Roast in 425°F oven 45 to 55 minutes for medium rare; 55 to 65 minutes for medium doneness.  



3. 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°to 15°F to reach 
145°F for medium rare; 160°F for medium.)  

4. Carve roast into thick slices; season with salt, as desired. 
 
Nutrition information per serving (3-ounce serving): 172 calories; 7 g fat (3 g saturated fat; 3 g monounsaturated fat); 67 mg 

cholesterol; 51 mg sodium; 0 g carbohydrate; 0 g fiber; 25 g protein; 7.1 mg niacin; 0.5 mg vitamin B6; 1.4 mcg vitamin B12; 1.6 mg 

iron; 28.7 mcg selenium; 4.6 mg zinc; 94.2 mg choline. This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, 

selenium and zinc; and a good source of choline. 

 

 

BEEF BRUSCHETTA WITH CRAB FENNEL SLAW 
Total Recipe Time:  45 Minutes  
Makes 24 appetizers 
 
 

 1 center-cut Beef Tenderloin Roast (2 to 3 pounds) 

 ¾ teaspoon coarse grind black pepper 

 ¼ cup olive oil 

 2 tablespoons fresh lemon juice 

 1 tablespoon seasoned rice vinegar 

 ¼ teaspoon salt 

 1/8 teaspoon freshly ground black pepper 

 1 ¼ cups fresh lump crabmeat (or 6 ounces canned, crabmeat, drained) 

 1 cup thinly sliced fennel bulb 

 ¼  cup finely shredded red cabbage 

 1 tablespoon minced green onion 

 1 baguette about (12 inches long) 

 Fennel stems (optional)  

 
1. Heat oven to 425°F. Season beef roast with coarse grind pepper. 
2. Place roast on rack in shallow roasting pan. Do not add water or cover.  Insert ovenproof meat thermometer so tip is 

centered in thickest part of beef. Roast in 425°F oven 25 to 30 minutes for medium rare to medium doneness.  
3. Meanwhile whisk oil, lemon juice, vinegar, salt and ground pepper in small bowl until blended. Combine crabmeat, 

fennel, red cabbage and green onion in large bowl. Add ¼ cup vinaigrette (reserve remaining vinaigrette); toss to coat 
slaw evenly. Cover and refrigerate until ready to use.   

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°to 15°F  
to reach 145°F for medium rare; 160°F for medium.)  

5. Decrease oven temperature to 350°F.  Cut bread diagonally into 24 ¼-inch thick slices. Brush bread slices with 
remaining vinaigrette. Place in single layers on two 15x10x1 inch jelly-roll pans. Bake in oven 10 minutes or until lightly 
toasted.  

6. Top each toasted bread slice evenly with beef and 1 tablespoon crab slaw. Garnish with fennel stems, if desired.   

 

 
 
 

 

 
 
 
 
 
 



 

PEPPERED BEEF TENDERLOIN CROSTINI WITH 
CARAMELIZED ONIONS 
Total Recipe Time: 1 hour 15 minutes  
Makes 50-60 appetizers 
 
  

 1 center-cut Beef Tenderloin Roast (3 pounds) 

 Salt, to taste 

 2 tablespoons coarse grind black pepper 

 4 tablespoons olive oil, plus more for brushing 

 1 long baguette, cut into ¼-inch thick slices 

 Freshly ground black pepper, to taste 

 1 red onion, diced 

 1 yellow onion, diced 

 1 garlic clove, minced 

 ¼ cup balsamic vinegar 

 Chopped fresh tarragon for garnish 

 
1. Heat oven to 425°F. Season beef roast with salt and pepper. 
2. In a large ovenproof frypan over high heat, warm 2 tablespoons olive oil until nearly smoking. Carefully place the 

beef in the pan and brown 3 to 4 minutes per side. Transfer the pan to the oven and roast, turning the beef 
occasionally, until an instant-read meat thermometer inserted into the center of the roast registers 135 degrees for 
medium-rare, about 20-25 minutes; 145 degrees for medium, about 30 minutes. 

3. Transfer the beef roast to a cutting board or platter and let cool to room temperature. Wrap the roast tightly with 
plastic wrap and refrigerate until chilled, at least 4 hours or up to 2 days. 

4. Reduce oven temperature to 350°F. Arrange the baguette slices on a baking sheet, brush lightly with olive oil, and 
season with salt and pepper.  Bake in oven 10 minutes or until lightly toasted.  Let cool to room temperature, then 
store in an air tight container until ready to serve. (They will stay fresh 5 to 7 days.) 

5. In a sauté pan over medium-high heat, warm the remaining 2 tablespoons olive oil. Add the red and yellow onions 
and sauté, stirring occasionally, until tender and golden, 10-15 minutes.  Add the garlic and sauté until fragrant, 1-
2 minutes more.  Add the vinegar and cook, stirring often, until the liquid is nearly evaporated, 3 to 5 minutes more. 
Season with salt, remove from the heat and let cool to room temperature.  Cover and refrigerate until ready to serve. 

6. To serve, slice the beef crosswise into very thin slices (about 1/8 inch thick).  Arrange the crostini on a serving tray, 
and top each slice with a slice of beef and 1 teaspoon of the caramelized onions.  Garnish each with a pinch of 
tarragon. Makes 50 to 60 appetizers.  
 

Cook’s Tip: Since the beef is served cold, you can roast it a day or two in advance.  After roasting, let it cool to room 
temperature, wrap well and refrigerate until ready to serve.  This will allow the meat to further absorb the pepper flavor 
 
 
Recipe courtesy of Williams-Sonoma Kitchen.  


