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COTE DE BOEUF WITH BORDELAISE
SAUCE AND POTATO GRATIN
Serves 6

Chateau Maillet 2018

Wine is always the answer. Don't worry about the question.

Best paired with:

POTATO GRATIN

Potatoes 1kg

Onion 2 

Cheese 150g

Salt 10g

Black pepper 3g

Cream 300ml

Cut the potatoes into fine pieces, if you can cut them with a

mandoline this is even better. 

Cut the onions into feathers, trying to make the cut as thin

as possible.  

To assemble your gratin put a layer of potatoes, a layer of

onions, cheese, salt and pepper. 

Repeat the process. At layer 4 add the cream over the gratin

and finish with a layer of cheese.

Cook in the oven at 160° for 1 hour approximately. You can

also add nutmeg and garlic if you wish.
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BORDELAISE SAUCE

Wine 600ml 

Shallots 250g

Laurel 

Thyme 

Meat broth 400g 

Bone marrow 450g 

Salt

Butter 

Black pepper 

Lemon juice

Put the wine, shallot, pepper, bay leaf and thyme into a pan

and reduce to a quarter of its total volume.

Add the meat stock and cook for 20 minutes, filter and set

aside.

To cook the marrow first remove the marrow from the bones

and place in cold water with vinegar for cleaning. 

Then poach the marrow in boiling water with pieces of lemon.

Cut the marrow for serving.

Finish the sauce by adding a few drops of lemon and the

previously poached marrow (amount of marrow in the sauce is

optional).
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COTE DE BOEUF

Cote de boeuf (rib

eye bone in) 2kg 

Butter 300g

Garlic cloves 2

Thyme branches 2 

Salt

Brown the meat on both sides by heating a pan with a little

olive oil and then add the meat already seasoned with salt

and pepper.

When it has a nice golden colour, add the butter in cubes,

chopped garlic and thyme. With this technique we try to

bathe the meat in the flavoured butter, giving it a stronger

flavour.

Cook until the desired point.
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