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Cleo Coyle’s  
Pepper-Crusted  
Roast Beef 
with Homemade 
Horsey Sauce  

Text and photos (c) 2011 by Alice Alfonsi,  
who writes the Coffeehouse Mysteries as  
Cleo Coyle with her husband, Marc Cerasini 

 

With deli prices so high, Marc 
and I have taken to roasting our 
own beef. The slow roasting process warms our cozy Queens' row house on chilly 
fall days, and I often finish the dish with a creamy, tangy homemade horsey sauce, 
which also livens up our roast beef sandwiches. I’m sharing both of those recipes 
with you here. I hope you enjoy them! ~ Cleo 
 
Tip: Cook two roasts at a time. Serve one for dinner and use the second for a week of 
sandwiches and snacks.  
 
A note on beef cuts: Beef rump roasts are our preferred choice for roasting. These cuts have less 
fat and are less pricey than tenderloins and prime ribs, so they're a great choice for families on a 
budget. Rump roasts contain three major round muscles: top round, eye of round, and bottom 
round. Eye rounds are our favorite, and that’s the cut you’re seeing in our recipe photos.  

 
Ingredients: 
 
1 boneless beef for roasting, 3 to 5 pounds (We suggest an eye round but you can also use a 
top round or bottom round. All three are technically considered rump roasts. Learn more 
about beef cuts here.) 
1 Tablespoon coarse sea salt 
1 Tablespoon cracked black pepper, coarsely ground 
1 teaspoon ground white pepper 
1 Tablespoon cooking oil (olive, canola, corn, vegetable) 
(1/4 teaspoon cumin is a nice, optional addition.)  
 
Directions: 
 
Step 1 - Prep: Rinse your raw beef, pat it dry, and place it on the rack 
of your roasting pan. Allow the beef to rest outside of the refrigerator 
for at least 40 minutes or up to an hour. (You don’t want to put cold 
meat in a hot oven; it risks uneven cooking and tougher meat.)  
 

http://www.beefitswhatsfordinner.com/typesofcuts.aspx


Page 2 of 2 

Step 2 - Encrust: Preheat the oven to 350° Fahrenheit.  
In a completely dry bowl, combine the sea salt and two peppers 
(and cumin, if you’re including it). Mix thoroughly and pour on a 
flat dish or cutting board. Coat the beef completely with cooking 
oil, and roll all sides in the pepper mixture, crusting well.  
 
Step 3 - Roast: Place the beef, fat side up, on the pan's rack. 
Roast the meat at 350° Fahrenheit for 17–20 minutes a pound for 
rare; 22–25 minutes a pound for medium; and about 30 minutes a 
pound for medium well to well done. I roast my meat to an internal 
temperature of about 160° F., but remember that the meat’s 
internal temperature will rise about 10 degrees after it's taken out 
of the oven, so I actually remove the meat from the oven at 150° F. 
 
NOTE: If you've never used an INSTANT READ MEAT THERMOMETER, here’s a tip. Do not stick the 
meat too often with the thermometer or you’ll lose juices. Wait until you’re near the end of the cooking time 
to limit the tests. I use an inexpensive stick thermometer ($5). To learn more, type the subject into an 
Internet search engine. Or click here. 

 
Step 4 - Rest: An important step. After the beef comes out of the oven, let it sit for at least 30 minutes before 
slicing or all of those lovely meat juices will run out and you'll be left with a roast that's far too dry. I place a 
loose tent of aluminum foil over the beef to keep it warm and use this time to make my horsey sauce.  

 

Cleo’s Horsey Sauce 
 
1/3 cup mayonnaise 
1/4 cup bottled horseradish (hot or mild, your choice) 
1/8 teaspoon white pepper 
1/8 teaspoon white cider vinegar 
 
Combine ingredients in a bowl and mix well. The mixture will seem 
watery, but if you refrigerate it for at least fifteen minutes, the sauce 
will thicken up. Serve over hot roast or cold roast beef, or other meat 
sandwiches (e.g. ham, see a bonus recipe link below). This is also a 
great dip for raw veggies. 
 
Bonus recipe! For a downloadable PDF on how to cook  
a mini ham click here. 

 
Eat with joy! ~ Cleo 

 
To get more of my recipe ideas, win free coffee,  

or learn about the books in my long-running 
Coffeehouse Mystery series, visit my web site:  

www.CoffeehouseMystery.com  
 
 

Roast Mortem                                               Murder by Mocha  
A “Favorite Book of the Year”             Now a National Bestseller 
Includes firehouse recipes!              Includes chocolate recipes! 

 

https://encrypted.google.com/#sclient=psy-ab&hl=en&tbm=shop&source=hp&q=instant+read+meat+thermometer&pbx=1&oq=instant+read+meat+thermometer&aq=f&aqi=g1&aql=1&gs_sm=e&gs_upl=5075l6362l3l6633l13l10l0l0l0l9l249l1925l0.6.4l10l0&bav=on.2,or.r_gc.r_pw.,cf.osb&fp=84787f00522dc9e7&biw=1187&bih=752
http://www.coffeehousemystery.com/userfiles/file/CleoCoyle_PorkButt.pdf
http://www.coffeehousemystery.com/

