
Terms used

in this recipe...

Rest - When the meat is 
cooking, it tightens up. By 
allowing the meat to rest, 

the meat relaxes; therefore 
more tender and the blood 
will escape prior to serving.

Ingredients

1 x 2kg Scotch Fillet of Beef

2 x Red Onions cut into thick rings
(reserve the ends for the sauce)

½ bunch Thyme

2 cloves Garlic (Chopped)

1 tbsp Grain Mustard

1.5lt Red Wine

1.5lt Veal Stock

50g Butter

50ml Olive Oil

Salt and Pepper

Equipment:
BBQ

Chopping Board

Roasting Rack

Enamel Drip Tray

Paring knife

Sauce Pan or Wok

Bowl for mixing

Carving Knife

Basting brush

Food Thermometer

Method

1. Preheat BBQ until hot registers on the hood indicator (hood down)
2. Combine ½ chopped thyme with 1 chopped garlic clove, sea salt,
 pepper, mustard and olive oil in a bowl.

3. Rub the Beef with the prepared baste and seal on the Char grill
 bars of your BBQ. (This will add a lot to the flavour and reduce
 cooking time)

4. Place the Beef onto a roasting rack and put in the centre of BBQ,
 then turn burners off under Beef (only have far left and right
 burners on high)

5. To prepare the sauce – sweat off the onion ends, 1 garlic clove
 and ½ thyme – add the red wine and reduce by 2/3’s. Then add
 Veal Stock.

6. Whilst tempting, try not to open the hood until it is ready to
 prevent loss of heat and flavour of your roast. Time and
 temperature is the key.

7. Cooking time is determined by weight of Beef - approximately
 22 minutes per kg for Medium Rare.(Beef to register 65°C on a
 meat thermometer)

8. Rest roast for a good 10 mins before carving. To finish sauce, let
 the veal stock reduce by ½ and whisk in the butter prior to
 serving.

Great served with caramelised Onions and Re Wine Jus.

Preparation time: 15-20 minutes
Cooking time: is determined by
weight of Beef - approximately
22 minutes per kg for Medium Rare.

For more great recipes go to:
elgas.com.au/swapngo

Copyright © 2005 BarBe School

BBQ

Roasted 

Scotch Fillet 

of Beef
Caramelised Onions

and Red Wine Jus


