
Rib Eye On The Bone with Green 
Peppercorn and Mushroom Sauce  

15 min Ingredients:
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700g-1.1kg Rib Eye on the Bone  

40 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
1½ Tbsp Red Wine Vinegar 
Olive Oil

300ml Cooking Cream  
1 Brown Onion  

200g Swiss Brown Mushroom 

2 Broccolini Bunch  
3 Garlic Cloves  120g Baby Spinach  
6 Thyme Sprigs  
55g Green Peppercorns  

Salt and Pepper



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

1 Preheat oven to 180C°.  
 
Pat dry the beef, drizzle with olive oil, and season with 
salt and pepper. Set aside. 
 
Finely slice the onion and garlic, pick and chop the thyme, 
drain the green peppercorns, slice the mushrooms, cut 
the bottom ends off the broccolini. Set ingredients aside.

2 Bring a large frying pan to high heat, drizzle with olive oil, 
and sear the beef for 3 minutes on all sides until golden 
brown. Remove from pan and place onto a lined baking 
tray. Cook in the oven for 12-15 minutes for medium-rare. 
 
On a separate lined baking tray, place the broccolini, 
drizzle with olive oil and season with salt and pepper. 
Place in the oven and cook for 12 minutes or until golden 
brown.
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Meanwhile, using the same pan on high heat. Drizzle olive 
oil and cook the mushrooms for 5 minutes until golden 
and soft. Add the onions, garlic, green peppercorns, 
and thyme to pan. Cook further for 7 minutes, stirring 
occasionally. Season with salt and pepper, toss well.  
 
Add the cream to pan and bring to the boil. Turn down 
heat to low, add the vinegar, ¼ cup water or stock and 
simmer for 5 minutes.

Remove beef from the oven and rest on a wire rack for at 
least 10-15 minutes. Cut the beef in one piece along the 
bone and then slice it into 1 cm pieces against the grain.  
 
Serve with mushroom and green peppercorn sauce, 
roasted broccolini, and sautéed spinach. Garnish with 
some of the remainder spinach leaves. 

Using a slotted spoon, remove half of the onion 
mushroom mix from the cream sauce and set aside on a 
small mixing bowl.  
 
Blitz the rest of the creamy onion mushroom mix until 
thick and add it to the mixing bowl with the other half of 
the mix. Stir to combine and keep warm. 
 
In a separate saucepan on high heat, drizzle olive oil and 
sauté the spinach leaves for 1-2 minutes until softened 
and vibrant green. Add half of the spinach to the onion 
mushroom sauce and mix through. Keep the remainder 
spinach aside for garnishing.

Chef’s tips for cookIng and leftover...

For best results, emove the beef from the fridge at least 1 hour before cooking


