
Hannah Brothers ThanksLiving 2020 Dauphinoise Potato Recipe 
 

Ingredients 
1/2-2 inch deep baking pan or dish 
1 qt heavy cream 
4 lbs Idaho potatoes peeled but not sliced 
1 tablespoon minced fresh garlic 
1 tablespoon chopped thyme 
Kosher salt 1.4 oz 
Ground white pepper to taste 
 
Directions 
Preheat oven to 300 degrees 
Heat cream lightly in small saucepan 
Add salt garlic and ground white pepper and herbs. Stir to incorporate. 
Pour into baking pan 
Slice potatoes thinly (on a mandolin is best) and lay them in the cream carefully 
coating the potatoes with the cream until the pan is full and there is a small pool of 
cream on the top of the potatoes. Make sure the corners of the pan have potatoes 
also. 
It is very important not to rinse the potatoes once you slice them because the 
starch is what will thicken the cream. Also, as you slice the potatoes, put them 
directly in the cream as they will oxidize quickly in the open air. 
Once the pan is 3/4 full, place in oven uncovered and cook for 45-50 minutes or until 
the top is nice golden brown and when the potatoes are pierced with a fork they are 
tender. 
It is best to keep warm and let sit for 10-15 min before serving. These can be held in a 
warm oven until ready to serve or on top of the stove to keep warm. They hold very 
well. 
 



Hannah Brothers ThanksLiving 2020 Prime Rib Recipe 
 

Ingredients 
1 Whole beef  rib. Could have bone in or boneless 
1/4 cup fresh rosemary chopped fine  
1/4 cup fresh thyme  chopped fine 
5 tablespoons chopped fresh garlic 
Butchers twine 5 feet 
Kosher salt 
Black pepper 
 
Directions 
Preheat oven to 400 °F. 
Open rib and remove from plastic.  
Peel pack fat cap. No cutting is necessary as this is a 
natural separation. 
Inside once the fat cap is peeled back, spread herbs and garlic inside. 
Fold fat cap back over to cover the herbs and garlic. 
Taking the butcher twine, starting with the roast vertically in front of you, place 
the twine under the roast while having the twine in both hands. 
Bring the two ends together and Go over and under 3 times. Then, pull tight and 
knot. This will keep the twine taught and give the roast a nice shape when roasted. 
Continue the knot roughly every 3 inches until the roast is tied with the last knot 3 
inches from the end.  
Place in a roasting pan with a Rack inside. 
Place in preheated oven until roast is golden brown and seared on all sides.  
Lower heat to 300 degrees until a meat thermometer inserted in the thickest part 
towards the middle reaches desired level of doneness. (Rare: 115 to 120°F; Medium-
Rare: 120 to 125°F) 
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