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 Rinse the beef and remove any cords 

holding beef in shape. Pat dry with 

paper towel until slightly moist and 

place the round on aluminum foil. 

 Crush green peppercorns and grains of 

paradise in a mortar & pestle until 

medium coarse. Dice fresh garlic and 

cilantro.  Rub dried herbs in the palm of 

your hand with your thumb before use. 
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  Coat the beef with JD Gourmet 

Rosemary & Garlic Olive Oil. Pack the 

seasoning (pepper, grains, salt, and 

dried herbs) onto the sides, leaving the 

fresh cilantro and garlic for last. Line a 

baking tray with foil and set seasoned 

beef on the tray.  

Heat oven to 350F° and roast for 25-30. 

Preparing the Roast 

Beef Roast  

A 2lb Round 
will feed 3-4. 

I used green 

peppercorns, grains 

of paradise and sea 

salt from the Dead 

Sea. You can 

substitute any 

pepper blend and 

quality sea salt. 

Beef eye roast seasoned 

with JD Gourmet Rosemary 

& Garlic Olive Oil 

Ingredients 

Rosemary & Garlic 
Olive Oil 

JD Gourmet  

Roughly 2lb. Boneless 
Beef Eye Round Roast 

Beef 

Fresh Garlic 
Fresh Cilantro 
Grains of Paradise 
Green Peppercorn 
Sea Salt (Dead Sea) 
Dried Thyme 
&Oregano 

Seasoning 

For full plating, see Roasted 
Red Potatoes and Fig Toast 
recipes on pages: 2 and 3 
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So what goes well with the most 

perfectly seasoned beef roast? 

How about some pan-roasted 

potatoes, heirloom tomatoes, and 

toasted bread with JD Gourmet 

Barrel Aged Fig Balsamic Vinegar? 

Yeah, we thought so too! 

First up are the potatoes. I was 

surprised at how simple this part 
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was. Simply take 2-4 medium-large 

Red Potatoes and dice them into 

about ½ to ¾ inch cubes. I prefer to 

leave the skin on for nutrients and 

color, but that is up to you. 

Place the potatoes in a medium 

size bowl, and pour a generous 

amount of JD Gourmet Basil, Garlic 

& Parmesan Olive Oil over top. 

3

Make sure it is enough to coat the 

potatoes, but not so much that 

they are drowning in it.  

Toss the potatoes until the pieces 

are thoroughly covered. Heat a 

pan to med-high heat (cast iron if 

you have it) and dump the 

potatoes in. gradually reduce heat 

to medium-low over 20-25 minutes. 

I recommend to fire up 

the potatoes as soon as you 

put the beef in the oven. They 

should be ready at roughly the 

same time. In this case, do all 

your prep ahead of time. 

Pairing the Beef Roast: A simple meal that won’t take all night. 

So what goes well 
with perfectly 
seasoned beef? 
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The Bread: 
A staple of food. Rightly so. 
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To finish off this meal, we felt the need 

for bread: great to soak up the drips 

from the beef, or to stack up a 

sandwich.  

We opted to double toast the bread for 

two reasons:  

1.We wanted to generate the full flavor 

of the JD Gourmet Barrel Aged Fig 

Balsamic Vinegar without overheating 

it.  

2. I wanted the toast hot with the 

meal… and had forgotten the cheese. 
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We start off with a loaf of Ciabatta from 

the local bakery (most will slice it for 

you). We cut off a few slices, and 

drizzled Terra Francescane Organic 

Olive Oil over the bread. Setting the 

convection oven to medium, we 

toasted the bread for a few minutes. 

Just before serving, we poured on some 

Fig Balsamic Vinegar on the toast, and 

grated 24 mo. old Parmigiano 

Reggiano over top. Re-toast & serve!  

(continued) 
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So, how do you make this meal in less 

than 45 minutes? Not as hard as you may 

be assuming. 

In order to serve all the components hot, you 

should focus on the timing and method of your 

prep work. Having all the ingredients ready is 

important, but there are tricks of when to do 

each step to save time. 

For this meal, (1) start by pre-heating the oven 

to 350 F°. (2) Chop up the potatoes. Set them 

into the bowl and lightly dress them, we’ll put 

more JD Gourmet Basil Garlic & Parmesan 

Olive Oil on them just before we fire them up.  

Second, (3) chop all of the cilantro and garlic 

and set into prep bowls (little cups or bowls). 

Gather your seasonings and crush them. Mix 

them into another prep bowl.  (4) Clean the 

beef, and season. (5) Place the beef in the 

oven, and start the clock. You have less than 

30 minutes for the meal to finish!  
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(continued) 

 Timing Tips 

There is a way to do all of 

this at once, keeping your 

prep time down, so you 

don’t get overwhelmed. 

Trust us. It’s true. 

 

 

 

IIf you are pairing a big red 

wine with this meal, I would 

pop it open and decant at 

step (1) when you heat the 

oven.  

A good wine needs some 

time to breathe. 
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(6) Drizzle a touch more oil on the potatoes and 

heat them up. You’ll want to periodically stir 

them to prevent them from sticking to the pan 

and cook them evenly.  

(7) Once the meat and potatoes are cooking, 

it’s time to prep the bread. Grate the Parmesan 

and place in a prep bowl. Slice the bread, 

drizzle on the Terre Franscescane, and toast 

about ¾ of how dark you prefer your toast.  

(8)When the meat is ready, take from the oven 

and let sit on the cutting board while you finish 

the rest. This sets the meat. (9) Drizzle the JD 

Gourmet Fig Balsamic on the toast, sprinkle 

some cheese over top and reheat. (10) Slice 

the beef and add the potatoes to the board.  

(11) Slice the tomatoes and add to board. (12) 

Take the toast out of the oven and set on the 

board. 

 (13) Eat. You’re done. 

If the 
potatoes 
seem to be 
cooking too 
fast, you can 
turn off the 
heat for a 
couple of 
minutes and 
heat on high 
just before 
the meal is 
ready. 
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“There truly is nothing 

like a well paired wine” 

- Cheph 

Some wine suggestions 

A full flavored meal, like a garlic seasoned 

beef roast, should have a larger bodied red to 

pair. I wouldn’t drop below a med-full body. 

Some good pairings would be Cabernet 

Sauvignon, Barolo, Chateneuf du Pape, 

Chinon, or a bold Syrah. 

When I last prepared this meal, we drank a 

bottle of 2009 Uccelliara Barolo. Spot on. 

Cheph Michael Piotrowski 
Unaccredited cook of delicious home meals  

 


