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*“Cooking times may vary based on your kitchen equipment*

L

Preheat Oven to 360°
Cook Uncovered - 20 - 25 Minutes

Internal Cooking Temperatures
Medium Rare - 110°
Medium - 125°
Medium Well - 135°

Preheat Oven to 350°
Cook Covered - 45 - 60 Minutes

Preheat Oven to 350°
Add Au Jus
Cook Covered - 45 - 60 Minutes

Preheat Oven to 350°

Cook Uncovered to 165° Approximately 20-25 Minutes

Preheat Oven to 350°
Cook Uncovered - 15-20 Minutes

Preheat Oven to 350°

Cook Uncovered to 165° Approximately 15-20 Minutes

Preheat Oven to 350°

Cook Uncovered - 15-20 Minutes

Preheat Oven to 350°
Cook Covered to 165°
Add Au Jus
Cook Covered - 25-30 Minutes

Preheat Oven to 350°
Cook Uncovered - 10-12 Minutes
Sliders
Cook Covered 15-20 Minutes
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Mashed
Preheat Oven to 350°
Cook Covered - 30 - 45 Minutes
Roasted, Bruleé & Smashed
Uncovered - 15-20 Minutes

Preheat Oven to 350°
Cook Covered - 12-15 Minutes

Preheat Oven to 350°
Cook Covered - 12-15 Minutes
Roasted
Cooked Uncovered

Heat in Sauce Pan
Medium Heat Until Simmering

Stove Top Simmer

Preheat Oven to 350°
Cook Uncovered - 30- 35 Minutes

Preheat Oven to 350°
Cook Covered - 15-20 Minutes

Preheat Oven to 350°
Cook Uncovered - 10 - 12 Minutes

Preheat Oven to 350°
Cook Covered - 40-45 Minutes

Preheat Oven to 350°
Cook Covered - 40-45 Minutes
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