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CÔTE DE BOEUF WITH SAUTEED
TURNIPS, WITH SHALLOT CONFIT 
Serves 4

Château Cantenac 2016
Château Clos de l'Oratoire 2014
Château Gouprie 2018

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

Best paired with:

Olive Oil

10g cold butter

350g baby turnips 

1 bunch of chives

White balsamic for

seasoning 

500ml vegetable stock

(feel free to use a

bouillon cube)

4 shallots, cleaned 

Melted beef fat (you

can purchase this at

your local butcher),

enough to cover the

shallots

2 sprigs of thyme

Peel 1 lemon

1kg piece of Côte de

Boeuf 

Sunflower Seed Oil 

50g whole cold butter

Garlic cloves in the

skin

Salt 

Pepper

EQUIPMENT:

Cast Iron Skillet

Large enough for a

Cote de Boeuf

1 medium saute pan 

1 deep roasting pan

with lid

1 resting rack

Cake tester

Wash and cut the baby turnips into quarters

In a sauté pan heat a small amount of olive oil over medium heat

and pace the turnips in the pan all cut side down, season with

salt and pepper

Roast the turnips on all sides until caramelized and tender,

season with white balsamic

Add in the veg stock and cook down until almost all the stock is

cooked out

Fold in the cold butter and glaze the cooked turnips

Slice the chives and add it to the turnips right before serving

Preheat your oven to 310 degrees F

In a deep roasting pan with a lid, place the shallots, 1 sprig of

thyme and lemon peel in the beef fat 

Cover and place in oven for 1 hour or until the shallots are

completely cooked through, pull out of oven and put aside until

serving 

Temper your beef for at least 30 minutes before cooking and

season the meat generously with salt and pepper

Coat the bottom of a cast iron skillet with sunflower seed oil

and heat the pan on high heat until the oil is smoking

Sear the beef on one side to form a crust and repeat on the other

side (about 5 to 7 minutes a side)

Drain the oil off

Add in your butter, garlic and 1 sprig of thyme

Baste the beef in the butter for about 10 minutes

Take a cake tester and stick it into the centre of the beef

Leave it for 30 seconds, remove from the beef, if the cake tester

is quite warm to the touch remove from the pan and place on the

resting rack. Let rest for 15 minutes

Reheat the turnips in the pan on low heat and then place on the

plate. Slice the Beef and place 2 slices on top of the turnips,

add on top of that one piece of shallot confit. Enjoy!
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