
EXPERT LEVEL ONLINE COURSE

PRIME RIB & SHALLOT SAUCE
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ROMAIN LEBOEUF



COMPLETION 
TIME
1 hour

COOKING TIME
1 hour

TEMPS DE 
REPOS

-

TOTAL COMPLETION TIME
1 hour 45 minutes

SPECIFIC UTENSILS

o Chopping block
o Saw
o Carving knife
o Boning knife
o Paring knife
o Office knife
o String
o Trussing needle
o Ovenproof skillet
o Wired thermometer probe
o Saucepan

INGREDIENTS

SERVES 3 - 5:

o 1 Rack of beef
o 14.1 oz Shallots (400 g)
o 2.1 oz Grapeseed oil (60 g)
o 14.1 fluid oz Red wine (40 cl)
o 7 fluid oz Rich veal stock (20 cl)
o 0.7 oz Sugar (20 g)
o Garlic cloves
o Grapeseed oil
o Butter
o Fresh thyme
o Salt
o Freshly ground pepper

Decorating raw meat (optional): 
o 1 carrot
o 1 yellow carrot
o 1 purple carrot
o 1 eggplant
o 2 elongated radishes
o Pink peppercorns
o Black peppercorns
o Strip of bard
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TECHNICAL DESCRIPTION



On selecting a nice prime rib: 

Choose a meat of French origin. 

The meat must be colored and dark, with 

character. 

Choose a cut of meat with a fat cover and some 

marbling: fat enhances the taste. 

Select a well-rounded meat, which goes to show 

that the animal was given time to grow and was 

raised properly. 

It is important for the meat to give out a bit of 

moisture (hence, to be slightly juicy), without 

oozing water. 

About ageing meat:

The animal's diet must be healthy and balanced 

throughout the entire breeding period. 

Ageing requires a high-quality meat, with a 

controlled hygrometry level. 

Ventilation is important and the temperature must 

be constant. 

This must be done under professional and 

controlled conditions.

STEP 1 – HOW TO SELECT YOUR PRIME RIB
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CHEF TIPS

o Fat is what gives meat its taste. 
o Fat can be classified under two different types: 

- Fat cover: it prevents the meat from drying 
out during maturation 
- Marbling: these are the little spots of fat 

that can be found in the meat 
o The meat grain is a small membrane that 

surrounds the muscle fiber. 
o The finer the meat grain, the bigger the fiber 

and the muscle. 

o If raw meat gives off water, it will dry out while 
cooking. 

o Ageing affects three of the meat's 
characteristics: 

- its tenderness
- its taste
- its color

o When ageing a meat, there is no minimum or 
maximum length of maturation. 

o Each maturation process must suit the meat. 
o The older and fatter the meat, the more it can 

be matured. 
o Otherwise, the meat will be dry and will lose its 

taste.
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CHEF TIPS

o The steel is not used to sharpen, but to 
straighten the edge of the knife (the 
cutting edge at the end of the knife). 

o You can choose from a flat, oval or 
round steel. 

o The flat and oval steels enable more 
contact with the blade and are more 
effective than a round steel. 

o The round steel is intended for beginners 
who are less likely to make a mistake 
with the angle. 

o It is important to keep the same angle 
and angle of inclination, between the 9 
and 12 o'clock marks. 

o For boning knives, the tip is used a lot. 
o Don't hesitate to press a little when you 

reach the tip. 

Ideally, the sharpening angle when sharpening a knife 

blade on the steel varies between 15 and 18 degrees, 

depending on the type of knife and the work method. 

There are two ways of sliding a knife over the steel: from 

bottom to top or from top to bottom. 

Keep your elbow close to your body and only move your 

wrist. 

Visualize a clock and perform the movement between 

the 9 and 12 o'clock marks. 

Repeat the same movement, steadily.

 

STEP 2 – SHARPENING KNIVES WITH A STEEL



INGREDIENTS

o Rack of beef

Lay the rack of ribs flat, vertebrae against the 

work surface and ribs up, making sure they are 

parallel to the work surface. 

Select a slicing knife. 

Using the tip of the knife, visualize the base of 

the rib. 

Position the blade on top and then cut by 

inserting the blade just below the top of the rib.

Slice cleanly while making a downward motion 

with the knife. 

Go back and forth until you reach the vertebra.

Finally, lightly mark the vertebra at the end of 

your cut. 

Remove the top of the rib with the blade, then 

spread it open. 

Finish cutting the vertebra with the help of a 

saw.
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CHEF TIPS

o Fat adds flavor, but it also keeps the meat from 
drying out too while it matures. 

o A rack of beef ribs has 5 ribs.  
o When cutting the meat, how you position the 

meat on the work surface and how you position 
your body is very important. 

o Here, the rack must be parallel to the work 
surface. 

o About adopting the proper feet position: a 
right-handed person should have the left foot 
straight and the right foot slightly shifted 
outwards, in order to free the right shoulder, 
and vice versa for a left-handed person. 

o Once cut, in order to cook evenly, the rib must 
have the same thickness at the top and at the 
bottom. 

o Avoid boning a piece of meat that has been 
aged. 

STEP 3 – CUTTING A RIB FROM THE RACK OF BEEF



6

Take a boning knife.

To bone a vertebra, always start with the thinnest part.

Bone the spinous process on both sides of the rib. 

Pass the knife through the joint to separate the vertebra 

from the rib. 

Remove the top of the rib (muscles). 

Hold the top rib and pass the knife between the rib and 

the top part of the rib.

Clean and trim the bone of the rib. 

Locate the muscle in a triangle above the eye of round. 

One centimeter above the eye of round, make a mark. 

Using the tip of the knife, mark the periosteum that is 

located against the bone. 

Then remove it with the back of the knife while cleaning 

the surface around the bone.

 

 

CHEF TIPS

o A boning knife has a shorter blade and 
is much wider, stiffer, than an office 
knife. 

o Be precise and flexible in the way you 
move. 

o To avoid injury, remember to never 
force the knife. 

o To bone a vertebra, always start with 
the thinnest part. 

o The part boned first by the Chef is the 
spinous process. 

o There are three muscles on the rib, 
called the "undercut". 

o It is a rather firm part that can be used 
in minced meat, tartar or in meat juice. 

o It is important to remove the 
periosteum completely. 

o When cooked, the periosteum may 
burn and bring a bitter flavor to the 
meat. 

STEP 4 – BONING & TRIMMING THE RIB



Start dressing the meat by trimming the external part of 

the rib: the vein and pleura that are located against the 

rib, then the base of the rib. 

Start with the vein and pleura which can be found along 

the bone. 

Using the boning knife, loosen the membrane that is on 

the inner part of the bone. 

Then, using the tip of the knife, detach the vein along the 

rib, while leaning on the rib and then, gradually remove 

the periosteum, hence exposing the rib as much as 

possible. 

Scrape the rib with the back of the knife to clean any 

remaining pieces of the membrane. 

Once the pleura has been removed from one side, turn 

the rib over and remove the other side of the pleura.

Then, remove the remaining small nerve from the 

undercut, at the base of the rib. 

Finally, trim the inside of the rib. At the base of the rib, 

gently open the rib where the two muscles separate. 

Peel off the eye of round almost to the top, leaving only 

the lower part attached. 

Start by removing the aponeurosis (white nerve parts) 

that are on the detached part. 

Using a peeling knife, pull the pieces of fat aside and 

free the nerves. 

Then, slide the blade delicately under the nerves while 

going back and forth and pull the nerve with the other 

hand. 
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CHEF TIPS

o Always start dressing the cut of meat 
by trimming its outer parts: the pleura, 
the vein along the rib and the lower rib. 

o It is important to remove the veins, 
especially when the meat has been 
aged. 

o Always work with your hands on the 
outside to limit the risk of cuts. 

o Use controlled movements, do not 
rush, avoid going over the same area 
several times. 

o When trimming the inside of the rib: 
gently follow the muscles and do not 
apply force. 

o When trimming the inside of the rib, 
always keep as much of the fat as 
possible, which is important for taste 
and cooking, and remove the 
connective tissue or aponeurosis 
(commonly called "nerve"). 

STEP 5 – DRESSING & TRUSSING THE RIB (1/2)



Remove all the nerves but keep the pieces of fat on the 

meat. 

Then, do the same thing on the eye of round in order to 

remove the aponeurosis.

Make sure you have not missed any pieces. Put back the 

pieces of fat and the muscles. 

Place the rib on a piece of coated paper, rib-side down, 

with the top of the rib facing down. 

To truss the cut of meat, thread the butcher's twine 

through a trussing needle. 

Pass the needle through both muscles, around the rib and 

out the top of the bone. 

Wrap it around the bone, then repeat this step in the other 

direction. 

Make sure the two strings stay parallel to each other. 

Tighten the strings by applying an even tension on each 

side. 

Tie two knots at the base of the rib and finish with a 

stopper knot. 

Cut the string flush with the knot. 

Turn the prime rib over, the bone facing upwards. 

Use the saw to adjust the length of the bone if necessary. 

Do the same for the bottom part.
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STEP 5 – DRESSING & TRUSSING THE RIB (2/2)

CHEF TIPS

o When trimming the inside part, if 
necessary, use the boning knife to 
remove the fascia. 

o When doing so, work gently and try 
to remove everything in one piece.

o If the knife cuts into the meat, it will 
release juices in those areas during 
cooking. 

o Actually, the best part of the prime rib 
is not the eye of round, but the outer 
part which has more fat, hence is 
tastier and more tender. 

o Always present the rib upwards (the 
top part of the rib should be facing 
upwards). 

o To tie the knot, make a loop into 
which you will then pass the string.
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Measure the height of the rib and transfer the measurement onto the 

bard. 

Then, draw a parallel line, make a mark about 2 cm above the initial 

measurement and cut it. 

Every 0.5 cm, make an incision in the bard. 

Place the bard at the base of the rib, while stretching it slightly. 

Measure the length of the bard and cut it to the right length. 

On one end, make a rectangular incision the size of the diameter of 

the bone on one end. 

Pass the bone through the incision and place the bard against the rib, 

collar up. 

Using the tip of a knife, alternate the orientation of the loops: make a 

loop inwards and then, outwards. 

Repeat this step all along the rib. 

Gently place a pink peppercorn on top of each loop facing towards 

the inside of the collar. 

Cut a piece of bard 4 to 5 centimeters wide. 

Fold it on itself and every 0.5 cm, make an incision 2 centimeters 

deep. 

Tightly wrap the bard around the bone. 

Open up each membrane of the papillote to create the illusion of 

petals. 

 

INGREDIENTS

o 1 Carrot

o 1 Yellow carrot

o 1 Purple carrot

o 1 Zucchini

o 1 Eggplant

o 2 Elongated radishes

o Pink peppercorns

o Black peppercorns

o Strip of bard

STEP 6 – DECORATING THE RAW RIB (1/2)
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Take a carrot and, using a knife, sharpen its end. 

With the tip of the knife, make an incision towards the inside, 

then another one, until you have a total of 5 petals. 

Once the last petal has been created, extend the incision until 

the flower is complete. 

Repeat this step with a yellow and a purple carrot to create 

additional flowers. 

Arrange the flowers on the eye of round. 

With the help of a peeler, remove the skin of a zucchini, right 

along its ridges, to create more petals. 

Remove part of the skin with the back of the knife, then draw 

small lines like leaf veins.

Place the petals between the flowers. 

Place a black peppercorn in the center of each flower. 

Using the same technique, make more flowers with radishes.

Using the peeler, cut a long strip of skin from the one of the 

zucchini's flat sides. 

Thin out the thickness of the skin with the back of a knife. 

Cut a straight strip and place it around the papillote to create a 

neat edge. 

Cut strips from the skin of an eggplant. 

Thin them out, if necessary, by scraping with the knife. 

Cut out even diamond shapes, then, using a cookie cutter, cut 

out small circles. 

Decorate the round part of the rib by alternating diamonds and 

circles on the bard.

CHEF TIPS

o Decorating is part of the Best 
Craftsman of France’s (MOF) 
competition.

o It is still used to craft beautiful pieces 
for parties. 

o Bard is the fat taken from the back of 
the pig.

o Working with bard that has been 
allowed to dry in a cool place at least 
overnight rigidifies it and makes it 
easier to work with. 

o Work quickly so that your strip of 
bard does not soften up and 
becomes difficult to work with. 

o When shaping the curls, in order to 
obtain the optimal level of precision, 
work with the tip of the knife. 

o Design the decoration of your 
choice, following your inspiration and 
the available ingredients.

STEP 6 – DECORATING THE RAW RIB (2/2)
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CHEF TIPS

○ Season the sauce at the very end, 
because as it reduces and 
concentrates, it may become too 
salty. 

○ Brown the shallots in a neutral oil 
such as grapeseed oil. 

○ It is also possible to use some beef 
fat called "panoufle". 

○ You can find it in butcher shops. 

○ To cool the sauce more quickly, 
transfer it to another container. 

Put the pan on low heat and add a little oil. 

Add the shallots that have been peeled and cut in half 

lengthwise beforehand. 

Lower the heat and let it brown. 

Once the shallots are slightly caramelized, add the sugar. 

Stir regularly to prevent the pan from sticking. 

Deglaze with the red wine and increase the heat. 

Cook at high boil for 10 minutes. 

Reduce by at least a third. 

Add the rich veal stock. 

Leave to reduce over low heat for 10 minutes. 

Taste and adjust the sauce seasoning, if necessary. 

Serve the sauce immediately or refrigerate it and keep it at 

+4° C. Reheat the sauce just before serving.

STEP 7 – SHALLOT SAUCE (1/2)

INGREDIENTS

o 14.1 oz Shallots (400 g)

o 2.1 oz Grapeseed oil (60 g)

o 14.1 fluid oz Red wine (40 cl)

o 7 fluid oz Rich veal stock (20 cl)

o 0.7 oz Sugar (20 g)
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CHEF TIPS:

Recipe for rich veal stock made with thickened brown veal stock (35.2 fluid oz / 1 L):
o Dissolve 4.2 oz (120 g) of thickened brown veal stock in 35.2 fluid oz (1 liter) of hot water

Complete recipe for rich veal stock (35.2 fluid oz / 1 L): 
o Crush 2.2 lbs. (1 kg) of veal trimmings (bone, cross, foot and lean trimmings)

o Brown the trimmings on a roasting tray that you place in the oven, without adding any fat

o Peel and cut in mirepoix

o Once the trimmings are browned, add the carrots and onions to the roasting tray and let them sweat for a 
few minutes.

o Degrease and deglaze the roasting pan 

o Put everything in a pot 

o Add 3.5 oz (100 g) of carrots and 3.5 oz (100 g) of onions cut in mirepoix 

o Add cold water and bring to the boil 

o Degrease again, skim off the mixture 

o Add 1 clove of garlic and 1 bouquet garni 

o Keep at a light boil for 4 hours, skim regularly 

o Add hot water during cooking to compensate for evaporation 

o Leave to reduce in order to obtain a thicker texture 

o Once cooked, strain coarsely and pass through a sieve without crushing its contents

o  Degrease the stock and cool quickly.

STEP 7 – SHALLOT SAUCE (2/2)
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Use an ovenproof skillet. 

Heat the pan and once hot, add the oil. 

Lightly salt the first side of the meat. 

Place the prime rib on the salted side of the pan. 

Do not touch the meat in order to let it caramelize properly. 

Salt the second side of the meat and turn it over. 

Once the second side is caramelized, lift the prime rib to 

caramelize its edges. 

Slightly lower the heat, then add the butter with the thyme and 

the cloves of garlic that have been split beforehand. 

Using a large spoon, baste the prime rib generously. 

Pay attention, especially along the bone, which is more difficult 

to cook and the eye of round which is usually dry. 

Turn off the heat. 

Insert the probe in the middle of the meat and place it in a 

ventilated oven at 140° F (60° C). 

Wait for the meat to reach 113° F (45° C) at its core (rare) 

before removing it from the oven. 

Once you take the meat out of the oven, go ahead and add 

some pepper.

  

STEP 8 – COOKING THE PRIME RIB
AT LOW TEMPERATURE (1/2)

INGREDIENTS

o Garlic cloves

o Grapeseed oil

o Butter

o Fresh thyme

o Salt

o Freshly ground pepper
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CHEF TIPS

o Set aside at room temperature nice cuts of meat for a minimum of 2 hours prior to working on them, in 
order to bring them to temperature before cooking. 

o The neutral oil is grapeseed oil which can be cooked at very high temperatures, yet remains neutral in taste. 

o It is possible to salt the meat 2 days in advance.

o Salting the meat at 0.5 oz per 2.2 lbs. (15 g per kg), 48 hours in advance, allows the salt to completely 
penetrate the meat, which will reduce the volume of cooking juices. 

o Cook the garlic with its skin to avoid burning it. 

o When cooking at a low temperature, the convection oven is set at 140° F (60° C). 

o It is therefore important to caramelize the meat before putting it in the oven. 

o Using a probe allows you to check the temperature of the meat during the cooking process, and to obtain 
the most accurate cooking possible.

o Use a probe with a wire to leave the probe in the oven during cooking. 

o Non-stick and steel pans are recommended. 

o The tip of the probe should be placed in the center of the rib, at mid-point thickness-wise. 

o Never cook the pepper. 

o Add pepper once the meat has been taken out of the oven.

STEP 8 – COOKING THE PRIME RIB
AT LOW TEMPERATURE (2/2)



Remove the truss. 

Remove the part that comes off the eye of round. 

Slice this part at an angle, according to the number of 

guests. 

Slice the eye of round parallel to the bone, according to 

the number of guests. 

Serve a piece of eye of round and a piece of the muscle 

which surrounds it to each guest. 

Serve with the hot shallot sauce on the side. 

And VOILA CHEF, enjoy!

 

CHEF TIPS

o Two textures are present between the 
bottom and the top of the eye of 
round. 

o Cutting the eye of round parallel to 
the rib allows each cut piece to have 
these two textures. 

o For a meat that is a little more well 
done, increase its core temperature 
by increments of 9° F (5° C). Above 
131° F (55° C), the meat may be 
overcooked and dry.

15

WATCH ROMAIN LEBOEUF’S ONLINE COURSE ON VOILACHEF.COM

  STEP 9 – CUTTING THE PRIME RIB


