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Some of the best
cuts for aven
roasting include:
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PREPARE YOUR BEEF

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).
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Roast according to 1

Transfer roast to carving
board and tent loosely with £\
aluminum foil. R . Let stand
15 to 20 minutes.
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TIP: How to Carve a Rib Roast

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

the roast toward the rib bone. \4 .

Turn roast on side and _ ;
place on carving board. | b To serve, slide knife; steadying
{(If necessary, remove & thin et from above with the fork and
sfice to stabifize roast.) ] lifting slice onto plate.

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