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Dazzle your taste buds and those of your guests with this traditional Christmas dinner from 
the cookbook ÒChristmasÓ by Williams - Sonoma!  

 

 
Standing Rib Roast With Yorksh ire Pudding  

 
One 4 - rib standing beef roast (about 8 lbs.), at room temperature  
Canola oil  
Freshly ground black pepper  
2 tsp dried thyme, crumbled  

 
¥ Place a rack in lower third of oven and preheat to 500F.  
¥ Rub roast all over with oil. Sprinkle with pepper a nd thyme, rubbing them into the 

meat.  
¥ Place roast in oven, fat side up on a wire cake rack set in a large cast - iron frying pan.   
¥ Roast for 15 minutes, then reduce temperature to 325F. Roast until an instant - read 

thermometer inserted into center of meat (n ot touching bone) registers 140F for 
medium - rare (about 2 hours longer).  

¥ Transfer the roast to a carving board, cover loosely with aluminum foil, and let rest 
while you make the Yorkshire Pudding.  

 
For the Yorkshire Pudding:  
1 cup unbleached all - purpose f lour  
3/4 tsp fine sea salt  
1 cup milk, room temperature  
3 large eggs, room temperature  
 

¥ Raise oven temperature to 425F. Spoon off all but about 3 Tbs of fat from the frying 
pan.  

¥ Preheat the pan in the oven and prepare the batter:  
¥ In a bowl, combine flour a nd sea salt and stir to blend. Make a well in the center, add 

milk and whisk until blended. Add eggs and whisk until well blended and bubbly.  
¥ Pour batter into hot frying pan and bake for 10 minutes. If pudding is not rising 

evenly, rotate the pan.  
¥ Bake unt il puffed and golden brown (about 10 minutes longer.)  
¥ Serve immediately in its pan, as it will deflate quickly.  


