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        Oven Roasting Guidelines

    



    
        

    

		beef cut
	oven temperature
(preheated)
	weight
(pounds)
	Approximate Total
Cooking TIme
	Internal TEMPERATURE*

	Petite Tender Roast	425°F	8 to 12 ounces	Medium Rare:
20 to 25 minutes
Medium:
25 to 30 minutes	135°F

150°F
	Ribeye Roast, Boneless
(small end)	350°F	3 to 4



4 to 6



6 to 8	Medium Rare:
1-1/2 to 1-3/4 hours
Medium:
1-3/4 to 2 hours
Medium Rare:
1-3/4 to 2 hours
Medium:
2 to 2-1/4 hours
Medium Rare:
2 to 2-1/4 hours
Medium:
2-1/4 to 2-1/2 hours	135°F

145°F

135°F

145°F

135°F

145°F

	Ribeye Roast, Boneless
(large end)	350°F	3 to 4



4 to 6



6 to 8	Medium Rare:
1-1/2 to 2 hours
Medium:
2 to 2-1/4 hours
Medium Rare:
2 to 2-1/4 hours
Medium:
2-1/4 to 2-1/2 hours
Medium Rare:
2-1/4 to 2-1/2 hours
Medium:
2-1/2 to 2-3/4 hours
	135°F

145°F

135°F

145°F

135°F

145°F
	Ribeye Roast,
Bone-In	350°F	4 to 6
(2 ribs)


6 to 8
(2 to 4 ribs)


8 to 10
(4 to 5 ribs)	Medium Rare:
1-3/4 to 2-1/4 hours
Medium:
2-1/4 to 2-3/4 hours
Medium Rare:
2-1/4 to 2-1/2 hours
Medium:
2-1/2 to 3 hours
Medium Rare:
2-1/2 to 3 hours
Medium:
3 to 3-1/2 hours	135°F

145°F

135°F

145°F

135°F

145°F
	Tenderloin Roast
(well-trimmed)	425°F	2 to 3
(center-cut)


4 to 5
(whole)

	Medium Rare:
35 to 45 minutes
Medium:
45 to 50 minutes
Medium Rare:
45 to 55 minutes
Medium:
55 to 65 minutes	135°F

145°F

135°F

145°F
	Strip Roast,
Boneless	325°F	3 to 4



4 to 6



6 to 8
	Medium Rare:
1-1/4 to 1-1/2 hours
Medium:
1-1/2 to 1-3/4 hours
Medium Rare:
1-1/2 to 1-3/4 hours
Medium:
1-3/4 to 2 hours
Medium Rare:
1-3/4 to 2 hours
Medium:
2 to 2-1/4 hours	135°F

145°F

135°F

145°F

135°F

145°F
	Tri-Tip Roast	425°F	1-1/2 to 2



2 to 3



	Medium Rare:
30 to 40 minutes
Medium:
40 to 50 minutes
Medium Rare:
40 to 50 minutes
Medium:
50 to 60 minutes	135°F

150°F

135°F

150°F
	Sirloin Tip Roast	325°F	3 to 4



4 to 6



6 to 8
	Medium Rare:
1-3/4 to 2 hours
Medium:
2 to 2-1/4 hours
Medium Rare:
2 to 2-1/4 hours
Medium:
2-1/4 to 2-3/4 hours
Medium Rare:
2-1/4 to 2-3/4 hours
Medium:
2-3/4 to 3-1/4 hours	140°F

150°F

135°F

150°F

135°F

150°F
	Sirloin Tip
Center Roast	325°F	2 to 2-1/2	Medium Rare:
1-1/4 to 1-1/2 hours	135°F
	Rump Roast,
Bottom Round Roast	325°F	3 to 4	Medium Rare:
1-1/4 to 1-3/4 hours	135°F
	Eye of Round Roast	325°F	2 to 3	Medium Rare:
1-1/4 to 1-1/2 hours	135°F
	Ground Beef, Meatloaf	350°F	10 x 4-inch
(2 pounds)	1-1/4 to 1-1/2 hours	160°F





        
    
        * Remove Roast from oven when internal temperature reaches:

    



    
        View USDA’s safe minimal internal temperatures for beef steaks, chops, roasts and grinds here
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        Keep Exploring:

    



        
    
        
            
Pairing Beef and Alcohol

            While it all comes down to personal preference, we have compiled some general guidelines to finding the perfect beef and alcohol pairing.


            Learn More 

        

    

    
        
            
Explore our Recipe Collections

            Apply your cooking skills in the kitchen by trying one of our delicious recipes. No matter what you're in the mood for, we have a recipe collection that is sure to satisfy.

            see recipes 

        

    

    

    
        
            
rancher recipes

            Crafted by ranchers across America, these recipes are flavorful, nutritious and proven to satisfy the heartiest of appetites.


            see collection 

        

    

    
            
            GROUND BEEF RECIPES  

            The versatility of Ground Beef has made it one of America’s all-time favorite. From hamburgers to lasagna, tacos to meatloaf, pasta sauce to wraps, Ground Beef offers easy and delicious options for any meal.

            SEE RECIPES >
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