RecipesCheéasse

Sous Vide Boneless Ribeye
Roast

Yield: 6 min
Total Time: 370 min

Recipe from: https.//www.reci peschoose.com/reci pes/italian-beef-recipe-sous-vide

I ngredients:

e 6 pounds ribeye roast boneless

3 teaspoons kosher salt

2 teaspoons peppercorns coarsely ground mixed
1 cup dry red wine

1 tablespoon shallots minced

juices from the sous vide bag

Nutrition:

Calories: 60 calories
Carbohydrate: 7 grams
Protein: 1 grams

Sodium: 1200 milligrams
Sugar: 4 grams
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Thank you for visiting our website. Hope you enjoy Sous Vide Boneless Ribeye Roast above. Y ou can
see more 17 italian beef recipe sous vide Deliciousness awaits you! to get more great cooking ideas.


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/italian-beef-recipe-sous-vide

