
Roast rib of beef on the bone with 
Yorkshire puddings 

  

A rib of beef is an excellent cut for roasting and perfect when you’ve got to feed a 
crowd. Always allow a joint to come back up to temperature before roasting to 
achieve the best flavour. The key to its success is to start with a fantastic piece of 
beef that has been hung for 21 days to improve the flavour and texture. 
  
SERVES 6–8 
  
1 tsp black peppercorns 
1 tbsp strong English mustard 
2 tsp sea salt 
1.5kg (3¼lb) French trimmed rib of beef on the bone, at room temperature 
2 tbsp rapeseed oil 
2 large onions, peeled and quartered with root left intact 
2 large carrots, halved lengthways 
1 garlic bulb, halved (not peeled) 
small handful of soft thyme sprigs 
2 tsp plain flour 
400ml (14fl oz) beef or chicken stock 
horseradish cream, to serve 
  
FOR THE YORKSHIRE PUDDINGS: 
3 eggs 
100g (4oz) plain flour 
250ml (9fl oz) milk 
pinch of sea salt 
rapeseed oil, for cooking 
sea salt and freshly ground black pepper 
  
1 Preheat the oven to 230°C (450°F/gas mark 8). 
  
2 Heat a small frying pan and toast the peppercorns until aromatic, then place in a 
pestle and mortar and grind until cracked. Place in a bowl, then mix in the mustard 
and salt. 
Wipe the meat with damp kitchen paper and rub all over with the mustard mixture. 
  
3 Pour the oil into a roasting tin and add the onions, carrots, garlic and thyme, 
tossing to coat. Season to taste, then push to the edges and sit the beef in the 
middle of the vegetables. Roast for 15 minutes, then reduce the oven temperature to 
200°C (400°F/gas mark 6) and roast for 10 minutes per 450g (1lb) for rare, 12 
minutes for medium-rare and 
20–25 minutes for well done. A joint this size will take just under 1 hour to cook. 
Take out and baste halfway through the cooking. 
  



4 Meanwhile, make the Yorkshire pudding batter. Whisk the eggs, flour, milk and salt 
together in a bowl until well combined. Pour the batter into a Pyrex jug and let it rest 
for 30 minutes before you use it – this will help to make it smoother, giving you 
fantastic light and crispy puddings. 
  
5 When the beef is cooked to your liking, remove it from the tin along with the onions 
and carrots and place on a platter. Cover with tin foil and leave to rest for 30 minutes 
before carving. 
  
6 Now it’s time to cook the Yorkshire puddings. Increase the oven temperature to its 
highest setting and put a muffin tin in a baking tin on the top shelf. When the oven is 
up to 
temperature, carefully remove the tins, close the oven door and add a tablespoon of 
oil to each hole in the muffin tin. Pop the tins back in the oven for a couple of 
minutes, until the oil is smoking hot. Open the oven door and slide the shelf with the 
tins halfway out. Quickly fill each muffin hole with batter, then carefully slide the shelf 
back into the oven. Cook for 15 minutes without opening the oven door, until the 
Yorkshire puddings are crisp and golden with a soft, fluffy centre. 
  
7 Meanwhile, quickly make the gravy. Pour the juices from the roasting tin into a jug, 
discarding the garlic and thyme, and leave the fat to settle on top, then skim off the 
fat and discard. Reserve the juices. Stir the flour into the roasting tin, scraping the 
bottom of the tin with a wooden spoon to remove any residue, then gradually stir in 
the stock and reserved juices. Place directly on the hob and simmer for 5 minutes, 
stirring. Pour through a fine mesh sieve into a gravy boat. 
  
8 To serve, carve the rested beef into slices and arrange on warmed plates with a 
dollop of horseradish cream. Add the roasted onions, carrots and Yorkshire 
puddings. Hand round 
the gravy separately. 
   

Mascarpone cheesecake with ginger 
and lime 

  
This decadent cheesecake is smooth, silky and rich, perfect for a special lunch as 
you can make it the day before and keep it in the fridge until needed. If the ginger 
and lime flavours sound too adventurous for your guests, try using lemon or orange, 
or even a dash of rum works well. 
  
SERVES 6–8 
  
FOR THE BASE: 
75g (3oz) butter, plus extra for greasing 
250g (9oz) gingernut biscuits, crushed 
FOR THE FILLING: 
3 x 250g (9oz) tubs of 
mascarpone cheese, chilled 
100g (4oz) caster sugar 



3 eggs 
finely grated rind and juice of 2 limes 
1 vanilla pod, split in half lengthways and seeds scraped out 
2 tsp cornflour 
1 tsp finely chopped stem ginger 
½ tsp freshly grated root ginger 
strawberries or chunks of fresh 
pineapple, to serve 
lightly whipped cream, to serve 
  
1 Preheat the oven to 160°C (325°F/gas mark 3). Lightly butter a 23cm (9in) loose-
bottomed cake tin and line with non-stick baking paper. 
  
2 To make the base, melt the butter in a pan set over a gentle heat or in a bowl in 
the microwave. Add the crushed gingernut biscuits and mix well. Spread the mixture 
evenly over the base of the tin, pressing down with the back of a spoon to flatten. 
Place in the fridge to chill for 10 minutes. 
  
3 Place a dish of hot water in the oven on the bottom rack – this will stop a skin from 
forming on the cheesecake. Using the paddle attachment on a food mixer, place the 
mascarpone 
cheese, sugar, eggs, lime rind and juice, vanilla seeds and cornflour in the mixing 
bowl. Switch on the machine and beat until smooth, then add both the fresh and 
stem ginger and mix well to combine. This can also be done in a large bowl with a 
wooden spoon and a bit of elbow grease. 
  
4 Pour this mixture into the cake tin and place on a baking sheet. Bake for 35–45 
minutes, until lightly golden. The filling should still be a little wobbly at this stage. 
Turn off the oven, open the door and carefully run a knife around the cake tin – this 
prevents the cheesecake from splitting in the middle when cooling. Leave to cool 
completely. The filling will set as it cools. 
  
5 To serve, transfer the cheesecake to a cake stand and cut into wedges in front of 
your guests. Add some fresh fruit to each plate, such as strawberries or pineapple, 
and a dollop of lightly whipped cream if you’re feeling really indulgent. 
  
 


