New Beef Roasts for the Holidays 

This holiday season, Iowans may find two new beef roasts available for holiday celebrations.  New roasts?  A new way of cutting traditional beef roasts results in smaller, leaner and quick to cook roasts that provide a tender and juicy beef eating experience.  These roasts fall between a tenderloin and a rib eye roast in size, tenderness, leanness and price. 

Available at Hy-Vee’s and Dahl’s in the Des Moines area, the new roasts come from either the beef sirloin or top loin.  By cutting the larger muscle lengthwise, the naturally tender roasts are smaller in diameter, and typically take only an hour to roast.

The Top Loin Petite Roast (available at Hy-Vee and called the Kansas City Strip Petite Roast) and the Top Sirloin Petite Roast (found at Dahl’s) each weigh between 1.5 and 2.5 pounds. They come netted or tied with string to hold their shape.  

Both roasts meet the USDA guidelines for a “lean” cut of meat.  A cooked three-ounce serving of lean beef averages only 154 calories.  Lean protein helps reduce hunger so with all the holiday temptations, eating lean protein at meals is a great strategy to help control hunger and cravings. 

Plan on a boneless roast yielding 3 to 4 servings (three ounces cooked beef) per pound, but remember to plan for second helpings!

Roasting Guidelines:

1. Preheat oven to 325° F. 

2. Place roast, fat side up, on rack in shallow roasting pan.  Season roast with herbs and seasonings (cracked black pepper and garlic powder.)  Insert oven meat thermometer so tip is centered in thickest part of roast.  Do not add water or cover.

3. Roast according to chart. Remove roast from oven when internal temperature reaches 135° F for medium-rare; 150° F for medium doneness. Transfer roast to carving board; tent loosely with foil. Let roast stand 10 minutes before slicing and serving (temperature will continue to rise 10° F to reach desired doneness and roast will be easier to carve.)

	Beef Cut
	Oven Temp.
	Weight of roast
	
	Approximate Total

Cooking Time

	Top Loin 

Petite Roast

(Kansas City Strip)
	         325° F
	     1-1/2 to 2 lbs.

     2 to 2-1/2 lbs.

     3 to 4 lbs.
	Med. Rare to Medium

Med. Rare to Medium

Medium Rare

Medium
	55 to 70 minutes

70 to 85 minutes

1 to 1-1/4 hours

1-1/4 to 1-1/2 hours

	Top Sirloin 

Petite Roast
	         325° F
	     1-1/2 to 2 lbs.

     2 to 2-1/2 lbs.

     3 to 4 lbs.
	Med. Rare to Medium

Med. Rare to Medium

Medium Rare

Medium
	60 to 75 minutes

75 to 90 minutes

1-1/2 to 1-3/4 hours

1-3/4 to 2-1/4 hours




Garlic-Pepper Petite Top Loin with Roasted Green Beans & Mushrooms

	Total Recipe Time:  1-1/4 to 1-3/4 hours

         1 beef top loin petite roast (3 to 4 pounds)
1-1/2 pounds green beans, trimmed
         8 ounces cremini or button mushrooms, cut in half
         6 large shallots, cut lengthwise into 1/2-inch wedges
         3 tablespoons olive oil

Seasoning:
         5 cloves garlic, finely chopped
         1 tablespoon cracked black pepper
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	1.
	Preheat oven to 325°F. Combine Seasoning ingredients; press evenly onto all surfaces of beef roast. 

	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 325°F oven 1 to 1-1/4 hours for medium rare; 1-1/4 to 1-1/2 hours for medium doneness. 

	3.
	Meanwhile, toss green beans, mushrooms and shallots with oil on rimmed baking sheet. Season with salt and pepper, as desired. About 1 hour before beef is finished roasting, place vegetables on bottom oven rack. After removing roast, increase oven temperature to 425°F; continue roasting vegetables about 15 minutes or until beans and shallots are crisp-tender and starting to brown, stirring once. 

	4.
	Remove roast when meat thermometer registers 135°F for medium rare; 150°F for medium. Transfer roast to carving board; tent loosely with aluminum foil. Let stand 10 to 15 minutes. (Temperature will continue to rise about 10°F to reach 145°F for medium rare; 160°F for medium.) 

	5.
	Carve roast into slices; season with salt and pepper, as desired. Serve with roasted vegetables. 

	
Makes 12 to 16 servings

	Cook's Tip:  One beef top sirloin petite roast (3 to 4 pounds) may be substituted for top loin petite roast. Roast in 325°F oven 1-1/2 to 1-3/4 hours for medium rare; 1-3/4 to 2-1/4 hours for medium doneness.



Herb-Crusted Top Loin Roast

	Total Recipe Time:  1-1/2 to 1-3/4 hours

   1 beef top loin petite roast (1-1/2 to 2 pounds)
   2 tablespoons chopped fresh basil
   2 tablespoons chopped fresh thyme
   1 tablespoon chopped fresh parsley
   1 teaspoon coarse grind black pepper
   3 tablespoons olive oil, divided
12 ounces fingerling potatoes, cut lengthwise in half
12 ounces new potatoes, cut in half
   4 large shallots, peeled, cut lengthwise into quarters
      Coarse salt, as needed 
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	1.
	Preheat oven to 325°F. Combine basil, thyme, parsley and pepper; stir in 1 tablespoon oil. Press evenly onto all surfaces of beef roast. 

	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. Do not add water or cover. Set aside.

	3.
	Toss potatoes and shallots with remaining 2 tablespoons oil on rimmed baking sheet; season with salt and ground black pepper, as desired. Turn vegetables, cut-side down. Roast beef in 325°F oven 55 to 70 minutes for medium rare to medium doneness; roast vegetables 55 to 60 minutes or until potatoes are almost tender. 

	4.
	Remove roast when meat thermometer registers 135°F for medium rare; 150°F for medium. Transfer roast to carving board; tent loosely with aluminum foil. Let stand 10 minutes. (Temperature will continue to rise about 10°F to reach 145°F for medium rare; 160°F for medium.) Meanwhile, increase oven temperature to 425°F. Stir vegetables; continue roasting 8 to 10 minutes or until potatoes are tender and browned.

	5.
	Carve roast into slices, season with coarse salt, as desired. Serve with roasted vegetables. 

	
Makes 6 to 8 servings.


Peppered Top Sirloin Roast with Sautéed Broccolini

	Total Recipe Time:  1-1/2 to 1-3/4 hours

     1 beef top sirloin petite roast (1-1/2 to 2 pounds)
     1 tablespoon seasoned pepper
1/2 cup crumbled blue cheese
1/4 cup butter, softened
     1 tablespoon chopped green onion
  12 ounces Broccolini, trimmed
     1 red onion, cut into 1/2-inch thick slices and separated into rings
1/4 cup water
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	1.
	Preheat oven to 325°F. Press seasoned pepper evenly onto all surfaces of beef roast. 

	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. Do not add water or cover. Roast in 325°F oven 60 to 75 minutes for medium rare to medium doneness. 

	3.
	Meanwhile, combine cheese, butter and green onion in small bowl until well blended; set aside. 

	4.
	Spray large nonstick skillet with nonstick cooking spray; add Broccolini, onion and water. Cover and cook over medium-high heat 3 minutes. Remove cover and continue cooking 2 to 4 minutes or until water has evaporated and Broccolini is crisp-tender and lightly browned, stirring frequently. Remove from heat. Immediately add 2 tablespoons blue cheese mixture; stir until butter is melted. Season with salt and ground black pepper, as desired. Keep warm.

	5.
	Remove roast when meat thermometer registers 135°F for medium rare; 150°F for medium. Transfer roast to carving board; tent loosely with aluminum foil. Let stand 10 minutes. (Temperature will continue to rise about 10°F to reach 145°F for medium rare; 160°F for medium.) 

	6.
	Carve roast into slices; season with salt, as desired. Serve with vegetables and remaining blue cheese butter.

	
Makes 6 to 8 servings.

	
Cook's Tip:  Broccolini is also referred to as baby broccoli.















