
3 SIMPLE STEPS FOR 
OVEN ROASTING BEEF

For simple meal ideas, nutrition and cookery information 
as well as other great cuts for broiling, visit 
BeefItsWhatsForDinner.com
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Roast according to guidelines. 
Transfer roast to carving 
board and tent loosely with 
aluminum foil. 

TIP: How to Carve a Rib Roast

Season roast 
with herbs and                                    
seasonings, as 

desired.

Turn roast on side and 
place on carving board.                             

(If necessary, remove a thin 
slice to stabilize roast.) 

Insert fork from the side, below the 
top rib. Carve across the “face” of 

the roast toward the rib bone.

Cut along the rib bone with the tip 
of knife to release a slice of beef. 

To serve, slide knife; steadying 
from above with the fork and 

lifting slice onto plate.

Top Loin 
Roast

Ribeye 
Roast

Tenderloin 
Roast*

Heat oven to 
temperature 
specifi ed in 
guidelines.

Place roast (directly from the refrigerator), fat side 
up, on rack in shallow roasting pan. (The exception is 
the Rib roast; the ribs form a natural rack).

Insert ovenproof 
meat thermometer 
so tip is centered in 

thickest part of roast, 
not  resting in fat or 

touching bone.

Do not               
add water.  

Do not cover.

(Temperature will 
continue to rise 5°F to 
10°F to reach desired 

doneness and roast will 
be easier to carve).Let stand

 15 to 20 minutes.
 

Some of the best 
cuts for oven 
roasting include:
(*indicates lean)
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