
 
 
Be sure the meat thermometer is placed into the center of roast when taking a reading. 
Let meat rest for 10 minutes before carving to allow the juices to reabsorb back into the meat 
All Beef Roasts are to be cooked at 325° 
Internal Temperatures  Rare 140°             Medium 160°              Well 170°  
 
                                      Meat Thermometer Approx. Cooking Time  

Standing Rib Roast  
                                      140°  23-25 minutes per pound 
                                      160°  27-30 minutes per pound 
                                      170°  32-35 minutes per pound 
 
Boneless Rib Roast (Delmonico Roast)  

                                      140°  18-20 minutes per pound 
                                      160° 20-22 minutes per pound 
                                      170°  22-24 minutes per pound 
 
Sirloin Tip Roast  
                                      140°-170° 30-35 minutes per pound 

 
Eye of Round Roast 
                                      150°-170° 20-22 minutes per pound 
 
Top Round Roast 
                                      150°-170° 20-22 minutes per pound 

                                                                                                        Great for Rotisserie  
Rump Roast  
                                      150°-170° 35-40 minutes per pound 
 
Chuck, Brisket or English Roast 
                          160°   

                                      Braised, moist heat  25-30 minutes per pound 
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Beef Tenderloin — Roast at 500° 
 
Make sure it is fully heated to 500° before putting your roast in.  Rub your roast down with your  
favorite seasonings and place in a baking dish.  Bake at 500° for 10 minutes then turn oven down  
to 350° and keep in the oven for an additional 35 minutes. Whole beef tenderloin (5lbs) will feed  
about 8-10 people. It’s done when your meat thermometer reads 140°. 
 
 
 
Never Fail Standing Rib Roast 
 

1 whole Rib Roast     Flour 
Salt and Pepper 
 
Remove roast from refrigerator 21/2 to 4 hours before cooking.  Preheat oven to 500.  
Place roast in a shallow open pan, fat side up. Sprinkle and rub in a little flour, salt and pepper.  
Put roast in oven and roast 6 minutes per pound, timing exactly to the minute.  
When cooking time is finished, turn off oven.  
DO NOT OPEN OVEN DOOR AT ANY TIME.  
Allow roast to remain in oven for two hours and again  
DO NOT OPEN DOOR.  
Beef will be medium rare. 
 
 
Caraway Pot Roast 
 

3 lbs Chuck or English Roast  2 TBS cooking Oil 
1 Cup Apple Cider or Apple Juice  2 Medium Onions, sliced and separated into rings 
1 Cup sliced Carrots   1 TSP Caraway Seed 
2 Cloves Garlic    1/2 Cup Sour Cream 
4 TSP Cornstarch    Salt and Pepper to taste 
 
Brown Roast on all sides in cooking oil. Drain Fat. Combine Apple Cider, Onions, Carrots, Caraway 
Seed and Garlic. Pour Over Roast. Bring to boiling. Reduce Heat. Bake covered at 275 for 3 to 4 
hours. Transfer Meat and Vegetables to Serving Platter. 
For Gravy: In the remaining juices in the pan, add water if needed to equal 1 1/2 cups of juice.   
Stir together sour cream and corn starch. Stir into juices. Cook and stir over medium heat until  
thickened and bubbly.  Spoon over Meat and Vegetables. 
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