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Angus Beef
Oven Roast

Cooking Tips:
Step 1:
Remove beef from refrigerator. 
Slowly brown beef on all sides in 
small amount of oil in heavy pan.  Pour 
off drippings. Season beef, as desired. 
(Omit dredging and browning for corned 
beef brisket.) 

Step 2: 
Place roast on rack in shallow roasting pan. Do not add 
water or cover. Set the heat at 300ºF. The roast should take 
somewhere from 2 to 3 hours depending on the size to cook. 

Step 3: 
Remove from oven when instant-read thermometer inserted into center 
of thickest part of roast registers 145ºF for medium rare or 160ºF for 
medium doneness. Let stand 5 minutes before carving. 

��

1. Heat oven to 350ºF.  Combine seasoning ingredients; press 1/2 onto beef roast.  
Combine remaining seasoning with oil in large bowl.  Add vegetables; toss.

2. Place roast, fat side up, on rack in shallow roasting pan.  Insert ovenproof meat thermometer so 
tip is centered in thickest part of beef, not resting in fat.  Do not add water or cover.  Roast in 350ºF 

oven 1-3/4 hours for medium rare; 2 hours for medium doneness.  After 15 to 30 minutes, place 
vegetables on rack around roast; roast vegetables 1-1/2 hours or until tender.

3. Remove roast when meat thermometer registers 135ºF for medium rare; 150ºF for medium.  Tent with foil.  
Let stand 15 to 20 minutes.  (Temperature will continue to rise about 10ºF to reach 145ºF for medium rare; 160ºF 
for medium.)  Carve roast.  Serve with vegetables.

1   well-trimmed beef ribeye roast, small end 
(about 4 pounds)

2   tablespoons vegetable oil
3   medium baking potatoes, quartered

2   large sweet potatoes, halved, quartered
4   small onions, halved

Seasoning:
2   tablespoons minced fresh rosemary or 2 teaspoons dried rosemary

4   cloves garlic, minced
1   teaspoon salt 

1   teaspoon dry mustard
 1   teaspoon cracked black pepper

Ingredients:

ROASTED BEEF
RIBEYE & ROOT

VEGETABLES

**Recipes courtesy of the National Cattleman's Beef Association****Recipes courtesy of the National Cattleman's Beef Association**

�1   beef eye round roast (2 pounds)
 1/2   teaspoon salt

 1/2   teaspoon dried basil
 1/2   teaspoon dried oregano

 1/8   teaspoon pepper
Vegetables:

 3   medium zucchini or yellow squash, sliced (1/2-inch)
 1   tablespoon olive oil

 1   teaspoon lemon juice
 1/2   teaspoon dried basil

 1/2   cup cherry tomato halves

Ingredients:

���
�QUICK ITALIAN BEEF

ROAST & VEGETABLES

1. Heat oven to 325ºF.  Combine salt, 1/2 teaspoon basil, oregano and pepper; press onto 
beef roast.  Place roast on rack in shallow roasting pan.  Insert ovenproof meat thermometer so 

tip is centered in thickest part of beef.  Do not add water or cover.  Roast in 325ºF oven 
1-1/2 hours for medium rare doneness.

2. Remove roast when meat thermometer registers 135ºF.  Transfer to board; tent with foil.  Let stand 15 to 
20 minutes.  (Temperature will continue to rise about 10ºF to reach 145ºF for medium rare.)

3. Increase oven temperature to 425ºF.  Combine vegetable ingredients, except tomatoes,  in large bowl; toss.  Place 
on rack in pan.  Roast in 425ºF oven 15 minutes or until tender.  Add tomatoes; toss.  Carve roast.  Serve with 

vegetables.  Season with salt. 
Makes 4 to 6 servings.Makes 8 servings.

**Recipes courtesy of the National Cattleman's Beef Association**

Ingredients:

��BEEF RIB ROAST
WITH BROWNED

VEGETABLES

��1. Heat oven to 350ºF.  Combine garlic and lemon pepper; press onto beef roast.  Place 
roast, fat side up, in shallow roasting pan.  Insert ovenproof meat thermometer so tip is 

centered in thickest part of beef, not resting in fat or touching bone.  Do not add water or cover.  
Roast in 350ºF oven 2-1/4 to 2-1/2 hours for medium rare; 2-3/4 to 3 hours for medium doneness.

2. Remove roast when meat thermometer registers 135ºF for medium rare; 150ºF for medium.  Transfer 
to board; tent with foil.  Let stand 15 to 20 minutes.  (Temperature will continue to rise about 10ºF to reach 

145ºF for medium rare; 160ºF for medium.)
3. Remove all but 2 tablespoons drippings from pan.  Add vegetables; cook over medium-high heat 5 minutes or 

until lightly browned, stirring occasionally.  Carve roast.  Serve with vegetables.

Makes 8 to 10 servings.

�1   beef rib roast (2 to 4 ribs), small end,
chine (back) bone removed (6 to 8 pounds)

 3   cloves garlic, minced
 1-1/2   teaspoons lemon pepper

 8   small red-skinned potatoes, cooked
 8   boiling onions, cooked

 8   carrots, cut into 2-inch pieces, cooked

**Recipes courtesy of the National Cattleman's Beef Association**

Ingredients:

��BEEF RIB ROAST
WITH BROWNED

VEGETABLES

��1. Heat oven to 350ºF.  Combine garlic and lemon pepper; press onto beef roast.  Place 
roast, fat side up, in shallow roasting pan.  Insert ovenproof meat thermometer so tip is 

centered in thickest part of beef, not resting in fat or touching bone.  Do not add water or cover.  
Roast in 350ºF oven 2-1/4 to 2-1/2 hours for medium rare; 2-3/4 to 3 hours for medium doneness.

2. Remove roast when meat thermometer registers 135ºF for medium rare; 150ºF for medium.  Transfer 
to board; tent with foil.  Let stand 15 to 20 minutes.  (Temperature will continue to rise about 10ºF to reach 

145ºF for medium rare; 160ºF for medium.)
3. Remove all but 2 tablespoons drippings from pan.  Add vegetables; cook over medium-high heat 5 minutes or 

until lightly browned, stirring occasionally.  Carve roast.  Serve with vegetables.

Makes 8 to 10 servings.

�1   beef rib roast (2 to 4 ribs), small end,
chine (back) bone removed (6 to 8 pounds)

 3   cloves garlic, minced
 1-1/2   teaspoons lemon pepper

 8   small red-skinned potatoes, cooked
 8   boiling onions, cooked

 8   carrots, cut into 2-inch pieces, cooked
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