
 
 



 



Memories from the 1981 USN Great Lakes Cruise on the USS William C. 

Lawe (DD-763), with COMDESRON 36 embarked, on the occasion of a 

port visit to Chicago, Illinois, July 16-19, 1982 moored portside to the 

Navy Pier; as welcomed by Jane Byrne, Mayor. 

 

This autographed copy of Chef Louis’ Bakery Cookbook was presented by 

Chef Louis to staff members of COMDESRON 36 the occasion of a 

special dinner at The Bakery on Saturday, July 17, 1981. 

 

This particularly recipe has been select as the most representative and 

enduring of Chef Louis’ repertoire, although not a representative sample.  

There’s so much more… 

 

 

ROAST BEEF 

 
Serves 8 

 

The Bakery Restaurant 

2218 N Lincoln Avenue 

Chicago, Illinois 60614 

(312) 472-6942 

 

Chef Louis Szathmary (1919-1996) 

 

From The Bakery Restaurant Cookbook (1981) 1st Edition 

 
4 tablespoons Kitchen Bouquet 

4 tablespoons corn oil 

1 U.S. Choice 4-rib roast or  

standing rib roast,  

7 to 8 pounds 

1 small clove garlic 

½ cup Chef’s Salt  

(see appendix) 

1 large onion, skin on, and  

coarsely chopped 

1 carrot, scraped and  

coarsely chopped 

1 rib celery, chopped 

 

 

Preheat the oven to 375 degrees.  Mix the Kitchen Bouquet with the corn oil and rub the 

whole surface of the roast, especially the two cut ends and the surface of the bony part, with 

the mixture.  Score the fat on top if you wish. 

Crush the garlic to a pulp with some of the Chef’ Salt, then mix it with the 

remaining Chef’s Salt.  Rub the meat with this mixture, covering completely. 

Pour water to a depth of 1 inch in the bottom of the roasting pan, and add the 

coarsely chopped onion, carrot, and celery.  Place the meat on top of the vegetables, fat side 



up. Roast uncovered 30 minutes.  Cover and continue roasting 1 ½ to 2 hours until a meat 

thermometer registers the temperature you wish: 100 degrees for rate, 115 degrees for 

medium rare, or 140 degrees for medium.  Remove the roast from the oven and let it stand 

on a board for at least 1 hour. 

Ten minutes before serving, bring the oven temperature as high as the control 

allows.  Put the roast on a cookie sheet and place it in the oven for 10 minutes.  If you like 

a dark crusty surface, heat 4 to 6 tablespoons shortening to the smoking point and pour this 

hot fat over the beef before putting it back into the oven.  Be careful: the hot fat spatters.  

Cover your arms to protect them. 

 

 

CHEF’S SECRET The beef will not be salty.  The salt 

will not penetrate the meat and it will not “draw” the 

juices as some people believe.  In fact, the British cover 

their roast beef completely with salt and bake it in a crust.  

It is never salty. 

Rubbing the surface with Kitchen Bouquet and oil will close the 

pores and give a caramelized color.  This may also be achieved through 

searing, but searing is very cumbersome in a household kitchen, takes lot 

of time, is wasteful, and demands considerable skill.  Kitchen Bouquet 

gives the same results in a few seconds. 

Be sure to invest in a good food thermometer which registers 

for 0 to 200 degrees – one that you don’t leave in the meat like ordinary 

meat thermometers but just insert for registering temperatures, then 

remove.  These are expensive in comparison with ordinary thermometers, 

but is properly used they save their price at least twenty times in the first 

years. 

(If you are unable to find such a thermometer, you may write me for an order 

form and price list: 

Chef Louis 

Thermometer 

2218 North Lincoln Avenue 

Chicago, Illinois 60614 

From the original printing – The Bakery ceased to exist after Chef Louis’ death.  Much 

more can be seen at http://en.wikipedia.org/wiki/Louis_Szathmary) 

(Note – this salt recipe is very important to the success of preparing prime rib.) 

 

 

 

http://en.wikipedia.org/wiki/Louis_Szathmary


From APPENDIX I Basic Recipes 

 

CHEF’S SALT 

1 cup salt 

1 tablespoon Spanish or Hungarian paprika 

1 teaspoon freshly ground black pepper 

¼ teaspoon ground white pepper 

¼ teaspoon garlic salt 

 

Be careful to use garlic salt, not garlic powder.  It you use garlic powder, a small pinch is 

enough.  Mix well and store in a covered jar. 

 

 

 

 

 

 

 

 


