
Horseradish-Herb Rib Roast with
Mushroom–Red Wine Sauce

 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
8 servings pepper  black freshly ground 

1 pound crimini mushrooms

1 cup wine  dry red 

1 tablespoon thyme sprigs  fresh finely chopped 

2 medium garlic clove  minced 

0.3 cup horseradish  prepared 

8 servings kosher salt

READY IN

720 min.

SERVINGS

8

CALORIES

108 kcal

https://whatsheate.com


1.5 cups beef broth  low-sodium 

2 tablespoons olive oil

2 tablespoons parsley  fresh italian finely chopped 

2  rosemary leaves  fresh 

2 tablespoons butter  unsalted cut into 4 pieces and at room temperature () 

1 medium onion  yellow 

Equipment
bowl

frying pan

paper towels

oven

sieve

roasting pan

kitchen thermometer

aluminum foil

stove

slotted spoon

cutting board

kitchen twine

Directions
Mix all of the measured ingredients in a small bowl until combined; set aside.

Cut (

-inch-long pieces of kitchen twine; set aside.Rinse the roast under cold water to remove any

bone fragments, pat it dry with paper towels, and place it on a cutting board. Following the

line of the bones, cut the meat away from the bones in 1 piece. Rub the meat all over with the

horseradish mixture. Fit the meat back onto the bones, matching the original position. Tie the

meat onto the bones using one piece of twine in between each bone.

Remove the roast from the refrigerator and place it fat-side up in a roasting pan.



Let it sit at room temperature for 1 hour. Meanwhile, heat the oven to 450°F and arrange arack

in the lower third.Roast the beef for 45 minutes. Meanwhile, trim the stems from the

mushrooms and cut them in half; set aside. Peel and cut the onion into eighths through the

root end; set aside.

Remove the roasting pan from the oven. Scatter the mushrooms, onions, and rosemary

around the roast, stir to coat them in the drippings, and spread them into an even

layer.Reduce the oven temperature to 350°F and roast for 45 minutes. Stir the vegetables

and continue to roast until an instant-read thermometer inserted into the center of the roast

registers 125°F for medium rare, about 30 to 45 minutes more.

Transfer the roast to a cutting board, tent it loosely with aluminum foil, and let it rest for at

least 20 to 30 minutes. Meanwhile, make the sauce.Using a slotted spoon, remove the

vegetables and rosemary from the roasting pan to a medium bowl; set aside.

Pour the roast drippings into a small heatproof bowl and discard when cooled.

Place the roasting pan across 2 stovetop burners over medium heat. Return the vegetables

and rosemary to the roasting pan, add the wine, and cook, scraping up the browned bits from

the bottom of the pan, until the wine is reduced by about half, about 5 minutes.Increase the

heat to medium high, add the beef broth, stir to combine, and bring to a simmer. Continue to

simmer, stirring occasionally, until reduced by about half, about 5 minutes. Meanwhile, set a

fine-mesh strainer in a large frying pan.

Pour the vegetable mixture through the strainer and discard the contents of the strainer.

Place the frying pan over medium-high heat and bring to a simmer. Reduce the heat to low

and swirl in the butter 1 piece at a time, making sure each piece is completely melted before

adding the next. Taste and season with salt and pepper as needed.

Remove the twine and bones from the roast, slice it, and serve with the sauce.

Nutrition Facts

 PROTEIN 11.21%
  FAT 63%

  CARBS 25.79%

Properties
Glycemic Index:25.13, Glycemic Load:0.63, Inflammation Score:-8, Nutrition Score:7.3639130281365%

Flavonoids
Petunidin: 1mg, Petunidin: 1mg, Petunidin: 1mg, Petunidin: 1mg Delphinidin: 1.25mg, Delphinidin: 1.25mg, Delphinidin:

1.25mg, Delphinidin: 1.25mg Malvidin: 7.87mg, Malvidin: 7.87mg, Malvidin: 7.87mg, Malvidin: 7.87mg Peonidin:



0.56mg, Peonidin: 0.56mg, Peonidin: 0.56mg, Peonidin: 0.56mg Catechin: 2.31mg, Catechin: 2.31mg, Catechin:

2.31mg, Catechin: 2.31mg Epicatechin: 3.2mg, Epicatechin: 3.2mg, Epicatechin: 3.2mg, Epicatechin: 3.2mg

Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg Apigenin: 2.18mg, Apigenin:

2.18mg, Apigenin: 2.18mg, Apigenin: 2.18mg Luteolin: 0.43mg, Luteolin: 0.43mg, Luteolin: 0.43mg, Luteolin: 0.43mg

Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg Kaempferol: 0.11mg,

Kaempferol: 0.11mg, Kaempferol: 0.11mg, Kaempferol: 0.11mg Myricetin: 0.25mg, Myricetin: 0.25mg, Myricetin:

0.25mg, Myricetin: 0.25mg Quercetin: 2.98mg, Quercetin: 2.98mg, Quercetin: 2.98mg, Quercetin: 2.98mg

Nutrients (% of daily need)
Calories: 108.26kcal (5.41%), Fat: 6.51g (10.01%), Saturated Fat: 2.32g (14.47%), Carbohydrates: 5.99g (2%), Net

Carbohydrates: 4.94g (1.8%), Sugar: 2.18g (2.42%), Cholesterol: 7.53mg (2.51%), Sodium: 313.05mg (13.61%),

Alcohol: 3.15g (100%), Alcohol %: 2.44% (100%), Protein: 2.6g (5.21%), Selenium: 15.17µg (21.67%), Vitamin K: 19.08µg

(18.17%), Vitamin B2: 0.29mg (17.12%), Copper: 0.3mg (15.23%), Potassium: 400.33mg (11.44%), Vitamin B3: 2.24mg

(11.19%), Vitamin B5: 0.89mg (8.94%), Phosphorus: 78.17mg (7.82%), Manganese: 0.15mg (7.63%), Vitamin C: 5.9mg

(7.16%), Folate: 23.39µg (5.85%), Zinc: 0.75mg (5.01%), Vitamin B6: 0.1mg (4.94%), Vitamin A: 221.63IU (4.43%),

Vitamin B1: 0.06mg (4.26%), Fiber: 1.05g (4.21%), Vitamin E: 0.6mg (4.02%), Iron: 0.56mg (3.13%), Magnesium:

11.06mg (2.77%), Calcium: 26.08mg (2.61%), Vitamin B12: 0.06µg (1.04%)


