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‘ Cooking Tips:
- Step 1:
taste of Remove beef from refrigerator.

Slowly brown beef on all sides in

l "(Sp] mﬁOKS Front small amount of oil in heavy pan. Pour Remains
} off drippings. Season beef, as desired.
An us Beef ; K (Omit dredging and browning for corned on Package
g I beef brisket.)
Step 2:
Place roast on rack in shallow roasting pan. Do not add

water or cover. Set the heat at 300°F. The roast should take
somewhere from 2 to 3 hours depending on the size to cook.

Oven Roast

Step 3:
Remove from oven when instant-read thermometer inserted into center
of thickest part of roast registers 145°F for medium rare or 160°F for
medium doneness. Let stand 5 minutes before carving.
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1/2 teaspoon dried oregano

1/8 teaspoon pepper

Vegetables:

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

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
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1. Heat oven to 350°F. Combine Seasoning ingredients; press 1/2 onto beef roast. F;ﬂfd%"gﬁg)sgg\'gwi au0q (foeq) au

Combine remaining seasoning with ol in large bowl. Add vegetables; toss. DU [lBWS ‘(5011 0} 7) 15601 11 220 |

1. Heat oven to 325°F. 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

‘syuaipaiBuy 2. Place roast, fat side up, on rack in shallow roasting pan. Insert ovenproof meat thermometer so ‘spuaIpaibul . IT//P /; UEWfEfEU in thickest part of beef. Do not add water or cover. Roast in 325°F oven
i tip is centered in thickest part of beef, not resting in fat. Do not add water or cover. Roast in 350°F i +1/2 hours for medium rare doneress. , ‘
S319v1393A oven 1-3/4 hours for medium rare; 2 hours for medium doneness. After 15 to 30 minutes, place S319vLI93N o 2. Remove roast when meat thermometer registers 7935 F. Transfer rg boara; tent with f?// Let stand 15 to
vegetables on rack around roast: roast vegetables 1-1/2 hours or until tender. minutes. (Temperature will continue to rise about 10°F to reach 145° for medium rare,)
A3INMOYE HLIMm 3. Remove roast when meat thermometer registers 136°F for medium rare; 150°F for medlum, Tent with fol, AINMOYE HLIM 3. Increase oven temperature to 425°, Combine vegetable ingredients, except tomatoes, in large bowi; foss. Place

on rack in pan. Roast in 425°F oven 15 minutes or until tender. Add tomatoes; toss. Carve roast. Serve with
vegetables. Season with saft
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Let stand 15 to 20 minutes. (Temperature will continue to rise about 10°F to reach 145 for medium rare; 160°F
for medium.) Carve roast. Serve with vegetables.
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Makes 8 servings.
**Recipes courtesy of the National Cattleman's Beef Association**

Makes 4 to 6 servings.
**Recipes courtesy of the National Cattleman's Beef Association**
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