ROAST BEEF and YORKSHIRE PUDDING yields 6 portions





                         recipe developed by The Clever Cleaver Brothers®
ROAST BEEF






YORKSHIRE PUDDING

3 pound ribeye roast




  
   
   2 cups milk - bring to a boil

2 teaspoons salt




   
   
   2 large eggs - lightly beaten

2 teaspoons garlic powder



   
   
   2 cups flour

2 teaspoons coarsely ground black pepper



1/2 teaspoon salt










1/4 teaspoon white pepper










1/4 teaspoon nutmeg

1.
Place the ribeye roast, fat-side up, in an 8x8x2-inch glass baking dish. Rub top of the roast with salt, garlic powder and black pepper.

2.
Place in a preheated 375-degree oven and roast uncovered for approximately 1 1/2 hours, or until it reaches your desired level of doneness. NOTE: don't overcook the roast or it will become dry.

3.
Remove from the oven and place roast on a platter. Cover with aluminum foil and hold for service. Keep the glass baking dish intact with the drippings for additional use.

4.
In a mixing bowl, place milk which is at the boiling point. Slowly whip in the lightly beaten eggs. Whip in the flour, salt, white pepper and nutmeg.

5.
Pour this batter into the glass baking dish and place in the oven. Bake for 35 to 40 minutes, or until it has
tripled in size and is golden brown. Remove from the oven. NOTE: the pudding will deflate.

6.
Cut pudding into six portions and slice the roast. Enjoy your Roast Beef and Yorkshire Pudding. 
