
Garlic & Herb Rubbed Elk Roast with Roast Vegetables & Escarole 
Prep Time: 30-minutes 

Cook Time: 45-minutes 

Total Time: 1 hour, 15-minutes 

Serves: 4 

NOTE: 

Ingredients 

For the Elk Roast 

• 1 ½ lbs. Elk Loin 

• 6 Cloves of Garlic (Diced) 

• ½ Cup Rosemary, discard stems 

• 3 Tablespoons thyme, discard stems 

• Kosher Salt 

• Black Pepper 

• 1 Tablespoon of Olive Oil 

For the Escarole 

• 8 oz. Escarole (Blanched) 

• 2 Tablespoons of Olive Oil 

• 6 Cloves of Garlic (Chopped) 

• Kosher Salt 

• Black Pepper 

For the Roasted Vegetables 

• 1 lbs. Carrots (Chopped approx. 1 ½ inch pieces) 

• 2-3 Turnips (Chopped approx. 1 ½ inch cubes) 

• 2 Parsnips (Chopped approx. 1 ½ inch cubes) 

• 1 Celery Root (Chopped approx. 1 ½ inch pieces) 

• 3 Tablespoons of Olive Oil 

• ½ teaspoon salt 

• ½ teaspoon black pepper 

• Optional: 1-2 teaspoons of your favorite seasonings 

Method 

Roasting your vegetables 

1. Preheat your oven to 425 degrees 

2. Line large cooking sheet(s) with aluminum foil 

3. Mix your chopped vegetables together with your olive oil in a large mixing bowl 

4. Spread vegetables out evenly across your cooking sheet(s) 

5. Roast in the oven for 40-minutes, flipping halfway – check with a fork if tender 



6. Sprinkle with salt, black pepper, and any additional seasonings to taste 

7. Keep & serve warm 

Cooking your Elk 

1. Preheat your oven to 350 degrees  

2. Use kosher salt & black pepper to prepare your raw elk loin 

3. Coat & rub your elk loin with your chopped garlic, thyme, and rosemary mixture 

a. Optional: Let sit overnight in the fridge for maximum yum! 

4. Pre-heat a cast iron OR sauté pan over medium-high heat – adding a tablespoon of olive oil 

5. Sear your elk loin over medium-high heat – approx. 4-5 minutes each on top and bottom  

6. Place your elk loin in the pre-heated oven and check after 15-20 minutes.  

Check with a meat thermometer to determine if your roasted elk loin is finished to your liking: 

a. Rare – AT LEAST 125 Internal Temperature 

b. Medium Rare – 135 Degrees 

c. Medium (Recommended) - 145 Degrees 

d. Medium Well – 150 Degrees 

e. Well – 160 Degrees 

7. Remove your elk loin from the oven and allow to rest for approx. 10-minutes once your desired 

internal cooking temperature has been met. 

Sauté your escarole 

1. Heat 2 tablespoons olive oil over medium heat in a sauté pan 

2. Add your garlic (chopped, diced, or minced are all OK) 

3. Allow the garlic to get a nice golden-brown color 

4. Add 8 oz. of blanched escarole – spread your escarole and allow oil and garlic to coat 

5. Cook quickly removing from heat after 2-3 minutes 

6. Add a pinch of salt & black pepper to taste 

Serve 

Lay a bed of escarole, garlic & olive oil on a large serving platter.  

Place your roasted vegetables around your bed of escarole.  

Slice into your roasted elk loin and fan above the fresh escarole. 

Enjoy! 
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