
-Rib Roast with Horseradish Sauce
Total recipe time: 2-1/2 to 3 hours

1 beef Ribeye Roast bone-in (2 to 4 ribs), small end, 

chine (back) bone removed (6 to 8 pounds)

Salt

Seasoning:

2 tablespoons coarsely ground mixed peppercorns 

(black, white, green and pink) 

1 tablespoon minced garlic

2 teaspoons vegetable oil

Horseradish Sauce:

1/2 cup whipping cream

3 tablespoons finely chopped fresh fennel bulb

3 tablespoons finely grated fresh horseradish

1 teaspoon finely chopped fresh fennel fronds

1/8 teaspoon salt

1.Heat oven to 350˚ F. Combine seasoning ingredients; press

evenly onto all surfaces of beef roast.

2.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 350˚ F oven 2-1/4 to 2-1/2 hours

for medium rare; 2-1/2 to 3 hours for medium doneness.

3.Meanwhile, prepare Horseradish Sauce. Beat cream in

medium bowl just until soft peaks form; do not overbeat.

Add fennel bulb, horseradish, fennel fronds and salt; mix

well. Cover and refrigerate until ready to serve.

4.Remove roast when meat thermometer registers 135˚ F for

medium rare, 145˚ F for medium. Transfer roast to carving

board; tent loosely with aluminum foil. Let stand 15 to 20

minutes. (Temperature will continue to rise about 10˚-15˚ F

to reach 145˚ F for medium rare; 160˚ F for medium.)

5.Carve roast into slices; season with salt, as desired. Serve

with horseradish sauce.

Makes 8 to 10 servings

Beef Roasting Guidelines

Beef Cut Oven Temp. Weight Total Cooking Time Internal Temp.
(preheated) (pounds) (based on meat directly from the refrigerator) (remove from oven)

RIBEYE ROAST 350˚ F 3 to 4 Medium Rare:   1-1/2 to 1-3/4 hours 135˚ F

Boneless (small end) Medium: 1-3/4 to 2 hours 145˚ F

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

Medium: 2 to 2-1/4 hours 145˚ F

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

Medium: 2-1/4 to 2-1/2 hours 145˚ F

325˚ F 8* to 10* Medium Rare: 2-1/2 to 3-1/4 hours 135˚ F

Medium:        3 to 3-3/4 hours 145˚ F

RIBEYE ROAST 350˚ F 3 to 4 Medium Rare: 1-1/2 to 2 hours 135˚ F

Boneless (large end) Medium: 2 to 2-1/4 hours 145˚ F

4 to 6 Medium Rare: 2 to 2-1/4 hours 135˚ F

Medium: 2-1/4 to 2-1/2 hours 145˚ F

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

Medium: 2-1/2 to 2-3/4 hours 145˚ F

RIBEYE ROAST 350˚ F 4 to 6 Medium Rare:   1-3/4 to 2-1/4 hours 135˚ F

Bone-In (chine bone (2 ribs) Medium: 2-1/4 to 2-3/4 hours 145˚ F

removed) 6 to 8 Medium Rare: 2-1/4 to 2-1/2 hours 135˚ F

(2 to 4 ribs) Medium: 2-1/2 to 3 hours 145˚ F

8 to 10 Medium Rare:   2-1/2 to 3 hours 135˚ F

(4 to 5 ribs) Medium: 3 to 3-1/2 hours 145˚ F

TENDERLOIN 425˚ F 2 to 3 Medium Rare:    35 to 45 minutes 135˚ F

ROAST (center-cut) Medium:          45 to 50 minutes 145˚ F

(well-trimmed) 4 to 5 Medium Rare:    45 to 55 minutes 135˚ F

(whole) Medium: 55 to 65 minutes 145˚ F

SIRLOIN TIP 325˚ F 3 to 4 Medium Rare:     1-3/4 to 2 hours 140˚ F

ROAST (cap off) Medium: 2 to 2-1/4 hours 150˚ F

4 to 6 Medium Rare: 2 to 2-1/4 hours 135˚ F

Medium:       2-1/4 to 2-3/4 hours 150˚ F

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

Medium:      2-3/4 to 3-1/4 hours 150˚ F

8*to 10* Medium Rare:      3 to 3-3/4 hours 135˚ F

Medium: 3-3/4 to 4-1/2 hours 150˚ F

TOP ROUND 325˚ F 3 to 4 Medium Rare:     1-1/4 to 1-3/4 hours 135˚ F

ROAST 4 to 6 Medium Rare: 1-3/4 to 2 hours 135˚ F

6* to 8* Medium Rare: 2 to 2-1/2 hours 135˚ F

8* to 10* Medium Rare: 3 to 3-3/4 hours 135˚ F

EYE ROUND 325˚ F 2 to 3 Medium Rare: 1-1/4 to 1-1/2 hours 135˚ F

ROAST

• Medium rare doneness = 145˚ F final internal temperature after 15 to 20 minutes standing time.
• Medium doneness = 160˚ F final internal temperature after 15 to 20 minutes standing time.

• All cook times are based on beef removed directly from refrigerator.

* Tent loosly with aluminum foil
half-way through roasting time.

* Tent loosly with aluminum foil
half-way through roasting time.

* Tent loosly with
aluminum foil half-
way through roasting
time.



How to Prepare the Perfect Prime Rib
and Other Beef Roasts

A beef roast is the perfect entrée for special meals.

Roasts are extremely easy to prepare and make an

impressive centerpiece to a meal. There’s a roast to suit

every budget and every size gathering. 

In Britain, a traditional Christmas feast would feature a

magnificent bone-in Ribeye Roast, often referred to as

Rib Roast. Americans are familiar with that same roast

which is often called “Prime Rib".

Q: What is prime rib?

A: “Prim e Rib" is not a specific cut of beef but is actu-

ally a preparation method for a beef Ribeye Roast.

USDA Prime beef refers to the grade of beef.  

Q: What is a “Standing” Rib Roast?

A: The Rib section of the beef carcass contains seven

rib bones. A Bone-In Ribeye Roast contains two or

more of the bones. A Boneless Ribeye is the larger

center muscle with the bones removed. Most Ribeye

Roasts today are sold boneless. A Bone-In Ribeye

Roast, often referred to as a “standing” Rib Roast,

uses the bones to form a natural rack in the roasting

pan.

Q: How do I buy a Rib Roast?

A: Rib Roasts are usually sold as either small end (cut

from near the loin section) or large end (cut from

near the chuck section). Small end Ribeye Roasts are

more tender, contain less fat and are usually priced

higher than large end cuts. The large end contains an

outer muscle called the rib cap or rib cover. 

When purchasing a Bone-In Ribeye Roast, ask the

butcher to cut or remove the chine bone and separate

the back bone from the ribs for easier carving.

Q: What other beef roasts are suitable for roasting?

A: A beef roast is a cut of beef (thicker than 2 inches)

suitable for cooking by dry heat (cooking in the oven

on an open rack without the addition of liquid or a

cover.)

Premium Roasts - Ribeye, Tenderloin and Top Loin

- are classics, perfect for holidays, entertaining and

other special occasions.

Family-Priced Roasts - Sirloin Tip, Top Round and

Eye Round - are from the round. These flavorful cuts

are leaner and more economical than premium

roasts. Top Round and Eye Round are most juicy and

flavorful when cooked to medium rare doneness.

Q: What size of beef to purchase?

A: In general, a boneless beef roast should yield three to

four cooked, 3-ounce servings per pound of

uncooked meat. For holidays and special occasions,

it’s a good idea to call your meat retailer in advance

and order the type and size roast you need. Think

about second helpings when deciding what size roast

to purchase. Plan about 3-ounces of cooked beef per

serving. Generally, a Boneless Ribeye Roast will

yield three 3-ounce cooked, trimmed servings per

pound; a Bone-In Rib Roast will yield 2-1/2 serv-

ings.

Q: How do I cook a beef roast?

A: Beef roasts are as easy as 1-2-3!

1. Heat oven to temperature as specified in chart.

2. Place roast (straight from refrigerator), fat side up,

on rack in shallow roasting pan. Season roast, as

desired. 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 (unless specified in chart).

3. Roast according to time given in chart. Transfer

roast to carving board; tent loosely with aluminum

foil. Let roast stand 15 to 20 minutes. Temperature

will continue to rise 5˚ to 10˚ F to reach desired

doneness and roast will be easier to carve.

Q: What’s the best way to season a roast?  

A: Roasts can be cooked without any seasonings or they

can be “dressed up" with seasoning rubs. You can

combine favorite herbs and seasonings (either dried

or fresh) and press onto the surface of the roast prior

to cooking. Or check out the many prepared dry sea-

soning combinations now available in supermarket

spice sections; they are ready to use as purchased.

Paste-type rubs will contain a moist ingredient such

as oil, crushed garlic or mustard.

Q: Why is standing or resting time recommended?

A: During standing time, the internal temperature of the

roast rises and the roast finishes cooking; the roast

firms up, making it easier to carve.

Q: Baffled by doneness?

A: Here’s how to tell. With roasts, the internal tempera-

ture is a better indicator of doneness than visual

inspection. Cooking times provided in recipes are a

guide to help determine doneness, but the most accu-

rate method is to use a meat thermometer. Two types

are:

•  Ovenproof Dial Meat Thermometer – ther-

mometer features an easy-to-read dial with tem-

peratures ranging from 120˚ F to 200˚ F. To use,

insert the thermometer into

the center of the thickest part

of the roast, not resting in fat

or touching bone, before

placing roast in oven. This

type of thermometer remains

in the roast during the entire cooking process.

•  Instant Read Thermometer – use this thermome-

ter to check meat temperature periodically during

cooking. It is not oven safe, so it cannot be

left in the roast while it is in the oven.

To use, insert the thermometer into

the center of the roast from either

end, making sure it is inserted

to the indentation on the

metal shaft, or at least

two inches into the roast.

The slim stem permits

frequent testing without the loss of meat juices.

Beef Ribeye Roast
Large End

Beef Ribeye Roast
Small End

Q: Can you eat pink roast beef?

A: You can still have a beef roast or steak with pink in

it. Beef roasts with pink interiors are usually medium

rare to medium doneness. Medium rare doneness

temperature is 145˚ F; medium doneness is 160˚ F;

ground beef must be cooked to at least 160˚ F.

Q: Want to carve like a pro?

A: Use a sharp knife. Roasts are firmer and easier to

carve when allowed to stand 15 to 20 minutes prior

to carving. Uniform slices are the result of holding

the knife at the same angle for each cut. The more

tender the roast, the thicker the slice can be. For

example, a Ribeye Roast can be carved 1/2 to 3/4

inch thick, whereas Sirloin Tip should be no more

than 1/4 inch thick.

Confused about beef cuts?

Visit the Interactive Meat Case at www.iabeef.org

For additional recipes, contact the 

Iowa Beef Industry CouncilIowa Beef Industry Council
Ames, IA

515-296-2305

www.iabeef.org

Beef Doneness

Guide

Final Internal

Temp

Remove roast 

when internal 

temp reaches

Medium Rare 145˚ F 135˚ F

Medium 160˚ F 145˚ F

Well Done 170˚ F 160˚ F

Rib Cap

Cutting from BoneCutting the Slice


