Ingredients

e 2.5-3kg dry-aged Aberdeen e 50g walnut pieces, chopped
Angus beef wing rib and toasted

e 1 x 20g pack fresh thyme e 2 tsp Cooks’ Ingredients Green

e 3 thbsp hot horseradish sauce Peppercorns (optional), drained

e 200ml tub créme fraiche and chopped

e Y x 285g jar pickled cornichons e 259 pack fresh parsley,
and onions (about 10 cornichons chopped
and 3 onions), chopped e 300ml full-bodied red wine

Method

1. Preheat the oven to 220°C, gas mark 7. Weigh the joint and calculate roasting time,
allowing 12 minutes per 500g for rare, 18 minutes for medium and 25 minutes for well done.

2. Scatter half the thyme in a roasting tin and place the beef on top with the fat side
uppermost.

3. Scatter with plenty of salt and pepper and the rest of the thyme, pulled from the stalks. Rub
the seasoning and thyme into the skin and roast for 15 minutes.

4. Reduce the oven temperature to 180°C, gas mark 4 and roast for your calculated cooking
time.

5. For the relish, mix together the horseradish sauce and creme fraiche. Stir in the cornichons,
onions, walnuts, peppercorns and parsley, then spoon into a serving dish. Cover and chill.

6. Transfer the beef to a carving platter. Cover and leave to stand in a warm place for 30

minutes.

Add the wine to the pan juices with a little seasoning. Bring to the boil, stirring, and cook
until slightly reduced. Strain into a jug and serve with the beef and relish

Notes



