
Recipe

Top sirloin roast, w/pomegranate reduction sauce

Recipe serves Prepared for

8 16
Ingredient Amount Scaled amount

Top Sirloin Roast 3 1/2 lb 7 lb

Dijon mustard 1/2 tbsp 1 tbsp

Rosemary 1/8 cup 1/4 cup

 Beef  stock 1 L 2 L

Pomegranate seeds 1/8 cup 1/4 cup

Balsimic vinegar 1/2 cup 1 cup

Stoplight peppers 
minced

1/2 cup 1 cup

Minced fresh parsley 1/8 cup 1/4 cup

Black peppercorns 6 ---- 12 ----

Unsalted butter 1/2 oz 1 oz

Sea Salt 1 tsp 2 tsp

My style of  cooking is reflective of  the Creole/Cajun community found in Southern Louisiana. As with so many 
aspects of  this culture, that thrives on self  expression and spontaneity, my cooking style is one that relies heavily on 
spur of  the moment decision supported by many years of  experience. Hence, my style in the kitchen flows not from a 
logical process steered by cookbooks and recipes, but more from a creative consideration of  quality ingredients at 
hand. Consequently, my recipes are ones that give the broader strokes, and thus you should feel free to add or subtract 
as the spirit, and your tastebuds, move you.  Bon appétit, and as always feel free to share your comments and 
questions with me….looking forward to seeing y’all at future PALATES events.

Roast Instructions 
Smear the roast with Dijon mustard, salt, pepper and 
rosemary. Be sure that it is tied off  with butcher twine, or 
is small enough to hold together on its own. Tied meat 
allows for even cooking. Let roast sit covered in the 
refrigerator for at least for five hours, preferably 
overnight. When you remove from refrigerator, drain 
blood, then let meat come to room temperature. If  on 
the grill, first sear on high temperature, then turn down 
grill too low to medium temperature and allow to roast 
until internal temperature reaches 125–130°F. If  cooked 
in oven, sear first in oil, to brown the outside, finish off  in 
oven, first on 500° for 10-12 minutes, then turned off  (if  
oven is well insulated) and let it continue to cook until 
reaches Same temperature as above. Once remove from 
oven/grill allow meet at least 10 minutes to rest covered 
in foil before slicing it.

Start with the balsamic vinegar and reduce it down on a high 
fire until the consistency of  the vinegar becomes that of  
Honey. This is something you have to watch over, as it can 
quickly evaporate and burn to the bottom of  the pot. It's an 
amazing process, and will be the base of  the reduction sauce. 
If  you do this right you should not need to use any flour/
cornstarch to thicken the sauce. In the same small pot 
introduce the pomegranate seeds, peppercorns and beef  
stock, then reduce it in half. This can be done on a medium to 
low flame, depending on the time you have. Once reduced in 
half, pass through a mesh strainer, or even better cheesecloth, 
and try to get all the juice from the pomegranates paste as is 
possible. You may want to, if  you really love the pomegranate 
idea, put the pomegranate paste substance into a blender, 
then pass through cheesecloth to get every drop from it. This 
will also help to thicken your sauce. In a separate sauce pan 
place the butter and minced peppers on a high flame. Sauté 
until peppers began to stick to pan, then pour the beef  stock 
reduction into the pan, deglazing what ever is stuck to the 
bottom of  the pan off. Add fresh parsley then reduce for a few 
moments, and you should end up with a nice glaze like sauce. 
Drape sauce over beef, and Voilà…..bon appétit!

Sauce Instructions


